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New Methods in Home Cleaning trom Bissell 


~— New Products that help keep homes Bissell-clean . 


auTomatic 


SHAMPOO MASTER SHAMPOO 

( MASTER 
An amazingly improved No. 230 

\ model of the famous 

Shampoo Master that 

first made home rug 


Includes Shampoo 
Master and 22 oz. 
Bissell Rug Shampoo 


cleaning really practical. 
: Automatically applies 
\ just the right amount of xy 
shampoo on forward 
4 motion. Available in 
» two new combinations. SHAMPOO 
) MASTER S 
No. 239 
\ BISSELL RUG SHAMPOO Includes Shampoo | | 
Master, Bissell Uphol- = 
) twice the cleaning power—in stery Kit and 22 oz. 


22 02., % galion and full gallons Rug Shampoo 


THE BISSELL 


ELL 
PHOLSTERY Kir | SPEEDMASTER CLEANER SPONGEMASTER MOP 
ea Big, top-opening dust-door. Touch-con- First with effortiess push-pull squeezing. 


trol handle. Glides under lowestfurniture. 


30% more sponge area. 5 year guarantee 
on mop (except sponge). 


cleaning all types 
of upholstery an 
fabrics. 2° 


Includes 
Upholstery _ 


Shampoo and 
“dry-hands" 
applicator. 


mam Yeu Classroom Materials to make teaching easier... 


SPECIAL PRICES TO TEACHERS... SEE COUPON 


RUG AND 
UPHOLSTERY CARE 


FREE! 


, OF HOME CLEANING 


SPECIALLY PRICED 

FOR CLASSROOM USE— 
25 copies for $5 

PLUS ONE COPY FREE 


A new folder of ‘‘rec- £48 - 
ipes" to keep rugs, |.° 
carpets and upholstery 

new and clean for 

years. Another valu- | 

able teaching aid. 


146 pages of concise, Use the Coupon on Page 59 


2 » clear information on modern 
_ \ home cleaning planned to TO ORDER BISSELL HOME 
Bs make home care more CLEANING PRODUCTS AND 


TEACHING MATERIALS AT 


effective, more efficient. THESE SPECIAL PRICES 


- — 


BISSEll Inc., Grand Rapids, Michigan 
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CLUB ALUMINY 


FREE TEACHING AIDS! 
FREE colorful wall chart, supple- 
mentary lesson folders and illus- 
trated recipe folders are available 
in quantity for classroom use. Fill 
in coupon below for your order. 


"Circle Cooking” Saves Food Flavor, Vitamins 

—it’s cooking the modern, waterless way. You use little or no 
water .. . none of the goodness is diluted or poured down the 
drain. ‘Circle Cooking’’ design spreads heat evenly. 

Food Cooks Evenly . . . Never Sticks. You never get hot spots 
. . . just even cooking. Each piece is scientifically cast with 
thick bottom and graduated thickness on the sides to circle 
heat evenly from bottom, to sides, to top. 

Easy-Cleaning, Lifetime-Bright Finish is stainless porcelain . . . 
cleans without rubbing . . . can’t chip, crack, or peel. 


Choice of 4 Gay, Fashion Colors—Capri Turquoise, Sun 
Valley Yellow, Hacienda Red, and Bermuda Pink. 


SPECIAL! SAVE 40%! ENTIRE CLUB LINE 


(A) 1-qt. Savcepan with cover 
Saucepan with cover 
2-qt. Savcepan with cover......... 


For catalogs and your special Home Econo- 
mist discount on Club Aluminum “Holiday” 
and other Club products, use coupon below 
or in Coupon Section of this issue. 


Aluminum 


“Holiday” 


STAINLESS PORCELAIN FINISH COOKWARE 
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3-qt. Saucepan with cover......... 

8%” Covered Fry Pan... 

10” Chicken Fryer with cover 

12” Chicken Fryer 

4\4-qt. Dutch Oven with cover 

l-qt. Casserole with 
1-qt. Casserole with warmer. . 

2%-qt. Casserole with warmer 
Two 1'4-qt. Casseroles with double warmer. 19.95 


CLUB ALUMINUM PRODUCTS CO. 

825—26th Street, La Grange Park, Illinois 

Please attach coupon to your letterhead and send to above address, 

© Enclosed find check for covering following Club Aluminum 
“Holiday” Cookware: (color) ey 

oO fe ae a the following FREE teaching aids in the quantity 
ndicated: 


NAME 
ADDRESS. 
CITY & ZONE 


- 
: 
\ 
Price Price 
$6.35 $3.81 
7.95 4.77 
(D) 5.37 
(F) 5.97 
5.37 
(K) 7.17 
(t) 11.97 
| 
Nig | 
| 
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Start with breakfast 


when you teach 


THE GOODNESS 
RICE 


SO GOOD AT BREAKFAST. There's 
no pleasanter way to get the important 
nourishment of rice plus so many other 
valuable nutrients than in a bowlful of 
hy Special K—protein partner 
for milk. 


FREE FROM KELLOGG’S TU 
HOME ECONOMISTS. Kay Kellogg's 
new folder on the wonderful candy 
that’s so easy to make with Kellogg's 
Rice Krispies. Write Dept. of Home 
Economics Services, Kellogg Co., Battle 
Creek, Mich. Use coupon on page 67. 


a 


SO GOOD IN COOKING. Kellogg's 
Rice Krispies add flavor and nutrition 
to your recipes—help create delicious 
new ones. Sample these Marshmallow 
Crispy Treats and see. (Write Kay 
Kellogg for recipe.) 


SO GOOD FOR SNACKS. Snacking 
sweet ’n chocolaty Kellogg’s Cocoa 
Krispies is a nourishing treat. And 
these cocoa-flavored puffs of rice are 
great for dessert and ice cream top- 
ping. Kids say they’re ‘coco-lossal’! 


Kellogg’s cereals are 


best for you- 


any way you eat ’em—any time of day 


OF BATTLE CREEK 
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FOODS AND NUTRITION 


New in This Issue! 


The contents of Practical and Co-ed have been 
coordinated for your convenience in teaching. 


Challenge to Guidance 

Looking Ahead to Marriage 

Winning Letters in the Teacher Awards 
Affairs of the Heart 

Girl Talk 

The Proper Shopper 

The Things People Say! 

At Home Base 


CLOTHING, TEXTILES AND GROOMING 


New Textile Labeling Law 

Ten Costumes from Three Patterns 

News of Textiles, Fashions, and Grooming 
Pattern for a Pretty Spring 

Hopscotch Plaids 

Co-ed’s Charm Course, No. 5: Figure It Out 
Butterball or Beanpole? 

let's Go . . . to a Fabulous Attic 

Lovely to Look Aft? 

Beauty Box 


150 Years of Progress 

Important Facts About Food Additives 
Goals in Teaching Nutrition 

News of Foods and Nutrition 

Give a Pennsylvania Dutch “Pauirty” 
Hearty Party Gomes 

Better Buymanship, No. 4: Frozen Foods 
Your Party Calendor 

Cook’s Tour to Chile 

Recipe Roundup 


HOME MANAGEMENT AND EQUIPMENT 


Purchasing Equipment on the School Plan 
New for the Home 

Room to Live In 

Miss Fix-it 


CAREERS 


She Caters to Celebrities 
From Stardust to Stardom 
First Aid for Baby (Sitters) 


REGULAR AND SPECIAL FEATURES 


With Your Editors 

News and Dates to Remember 
Coupon Section for Teaching Aids 
Canadian News 

New Books 

Booklets Worth Reading 

Whot Next! 

The Latest Thing 
Skimeister—Ralph Maloney 
Tough Guy—Peter Brackett 

Here's How 

Jam Session: Pet Peeves in Dating 


CECILLE PALMER, Home € ics Teacher, EDUCATION, FAMILY RELATIONS AND CHILD DEVELOPMENT 
Suggestions for Using this Issue of Co-ed in the Classroom 


Hazel Addison 


James A. McCain 


Iva Bennett 
Pauline G. Sutter 


Betty Kirby 


Co-ed 
Co-ed 
Co-ed 
Co-ed 
Co-ed 
Co-ed 


Our cover girl models McCall's reversible costume, +5302. 


TEACHER EDITION OF Clo-ed 


PUBLISHED BY SCHOLASTIC MAGAZINES FOR TEACHERS OF HOME ECONOMICS 


Co-ed is published eight times during the school year (Sept., Oct., Nov., i 
economics students in junior and senior high schools; and the Practical Home Economics Teacher Edition for teachers and other home economists. 
Office of Publication, McCall St., Dayton 1, Ohio. Executive and Editorial offices, 33 West 42 St., New York 36, N. Y. Second-class mail privileges authorized 
at Vayton, Uhio. Copyri ht 1920 vy Scho.astic Magazines, Inc. All rights reserved. Indexed in Readers’ Guide to Periodical Literature. Available on microfilm 
through University Microfilms, 313 N. First St., Ann Arbor, Mich. 


Dec., Feb., March, April, ond May) 


in two editions: 


The student edition for home 


SUBSCRIPTION PRICES: Co-ed, $1 per school year per subscription, or 60 cents per school semester per subscription, for 5 or more subscriptions to one address; 
$1.50 per school year per subscription for less than 5 subscriptions. Single copy of Co-ed, 25 cents. Practical Home Economics Teacher Edition of Co-ed, 
$3 per school year. Single copy of Practical Home Economics Teacher Edition of Co-ed, 50 cents, except September issue which is 75 cents. 
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OME EC TEACHE 
Here's on exciting contest... 


exclysively for your students! 


sixth annual 


LENOX CHINA 
TABLE SETTING 
CONTEST 


. with 9th grade) or College level Home 
EC students only are eligible. 


STUDENTS 
CAN WIN WONDERFUL 
PRIZES—TOTAL VALUE 
OVER 


FIRST Prize... |2 complete place set- 
tings of Lenox China, sterling and glass. 


SECOND Prize. . 6 complete place set- 
tings of Lenox China, sterling and glass 


NEXT 25 Prizes ...2 place settings of 
Lenox China 


NEXT 150 PRIzEs ... A Lenox China cup 
and soucer 


students wins. 


CONTEST CLOSES April 19, 1960 


SEND COUPON TODAY 
LENOX CHINA TABLE SETTING CONTEST 
Lenox, Inc., Trenton 5, N. J 


TO: 


Name of teacher 


School (State whether High School, College, etc.) 


Street or 


City State 
Please order only one kit per student 
Number of Free Kits for Students 


| both 
| students. Dr. Addison has been a class- 
| room teacher in high schools in Illinois, 
| Assistant State Supervisor of Home 


With Your Editors 


Since so many teachers use Co-ed 


| in the classroom we have coordinated 
the contents 


of Practical and Co-ed 
(page 5). This easy reference should 


| be a convenience in teaching. In addi- 


tion, we have placed the “Suggestions 
for Using Co-ed in the Classroom” 


_ nearby (pages 7 and 8). 


The “suggestion” pages are written 
by Dr. Hazel H. Addison, Dr. Addison 
is Assistant Professor of Teacher Edu- 
cation at Hunter College, New York 
City, where she conducts classes for 
student teachers and graduate 


Economics for the state of Illinois, and 
Instructor, Home Economics Educa- 
tion, New York University. 


Celebrating ten years of broadcast- 


| ing, Mrs. Iva Bennett gave a special 
; | program over WNYC (New York City) 
You also win a valuable prize if one of your 


on November 2, 1959. She charted the 
progress made in the field of nutrition 
and food processing during the past 


| decade. Mrs. Bennett has a daily pro- 


gram over .WNYC called “Listen to 
Nutrition.” 

“Listen to Nutrition,” the only sus- 
taining program of its kind in the 
nation, is presented by the city station 
in cooperation with the New York City 
Health Department's Bureau of Nutri- 
tion. In addition to writing the daily 
broadcast, Mrs. Bennett prepares food 
guides, menus, promotional material, 
and answers an enormous amount of 
mail. In a news release prior to the 

(Continued on page 75) 
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GEARED 


Magnetic 
Can Opener 


The two little gears 
on Swing-A-Way Can 
Openers guarantee 
perfect performance... 
every time. Easier, 
smoother, positive cut- 
ting and extra long life. 
Magnetic Lid-Lifter 
picks up cut out lid. 


Choice of red, white 


or yellow enamel. 


t~ 
Retail $3.98 


special low price to home economists 
see coupon on page 139. 


America’s favorite can opener 


MANUFACTURING CO. 
Saint Louis 16, Mo. 


FEBRUARY, 1960 


SWING -A-WAY 
4100 Beck Avenue ° 
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Suggestions for using thi 


Issue of Co-ed in the classroom 


Foods 


and Nutrition 


1. Ask each student to plan with her mother an order 
list for food shopping in a supermarket after she has read 
“The Proper Shopper” (page 27). In class, discuss these 
shopping plans, then divide into small groups to make 
posters listing “Guides for the Proper Shopper in the Super- 
market.” 

2. Have students report and evaluate their experiences 
while shopping in a supermarket, using the guides which 
they developed in class. 

3. Have students take the matching quiz, “What's on 
Your Mind?” (page 15), to find out how much—or how 
little—they know about selecting table settings for their 
future homes. 

4. Suggest that each student bring in one idea or short 
cut for efficiency in the kitchen. Some suggestions are 
mentioned in “Here’s How” (page 47). 

5. Remind students to clip the 8-page section on “How 
to Master the Art of Cake Making” (pages 31-38) and add 
it to their collection of other Betty Crocker cooking sections 
which have appeared in Co-ed 

6. When teaching how to prepare cakes for family meals 
and for entertaining, discuss the types of cakes made today; 
the importance of choosing the right pan and preparing it 
for the cake batter; how to know when the cake is done; 
and how to care for your cake after it is baked. Illustrate 
by showing pieces of various types of cakes, proper baking 
pans, and storage facilities. 

7. Bring to class pictures showing various types and 
kinds of frostings. Discuss possibilities for making some of 
these in class. 

8. Prepare a pictorial bulletin board display, showing a 
dinner menu with suggestions for various cakes for dessert. 
On another bulletin board have a display of cakes especially 
for parties with some “How to make” suggestions. (Such 
displays will be most meaningful if prepared by student 
committees with the teacher’s guidance. ) 

9. For advanced classes conduct a time and motion study 
of the Cake Mix method compared with the Double-Quick 
method. 

10. Demonstrate using a cake mix, emphasizing the im- 
portance of following directions. Then discuss dessert vari- 
ations which may be made from cake mixes. 

11. Have students plan a simple menu using a butter- 
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cake for dessert, their market order and work schedule for 
laboratory preparation and serving. During the next labora- 
tory period follow the plan and work schedule. Evaluate 
procedure. Use the “Betty Crocker Score Card” for butter- 
type cakes. 

12. Compare the favorite foods eaten by Maria in Chile 
(page 46) with those preferred by students in your class. 
Suggest that students try the recipe for Picante de Maiz 
(Chilean Spiced Corn) at home when fresh corn is in season. 

13. Obtain information from the library on the diet of 
the Chilean people. How does the climate affect their diet? 
What are their agricultural products? 

14. Draw attention of students to the new column “Recipe 
Roundup” and suggest they clip the recipe for Shoofly Pie 
for their files. 

15. Plan a Pennsylvania Dutch Valentine party to be 
given by a class or by your chapter of Future Homemakers 
of America. (See “Paairty” suggestions pages 10-12.) Discuss 
ideas, then decide on the details for this party. Use chalk- 
board for planning with the group. 

16. Have a laboratory, using students’ ideas for refresh 
ments and those in Co-ed, then decide wpon the most ap- 
propriate foods for the Valentine party. 

17. Have a student report on “She Caters to Celebrities’ 
on page 14. Follow by class discussion of duties and qualifi- 
cations of a food supervisor. 


Clothing 
and Textiles 


1. After students have read “Let's Go to a Fabulous 
Attic” (pages 42-43), introduce the development of design 
in clothing. Refer to illustrations showing fashions of the 
past and their present-day counterparts. 

2. Assign a research project to explore the history of 
fashion in both line and design. Use library references 
museums (where possible), and Grandmother's attic. Bring 
findings to class. Show how pattern companies and design 
ers today gain inspiration from the past. Summarize by 
preparing an exhibit or a bulletin board showing the influ 
ence of fashions of the past upon present day apparel. 

3. Study the “Window-Shopping with Co-ed” illustrations 
to see how Hopscotch plaids may be combined with plain 
materials to refresh a winter wardrobe. What is meant b\ 
Scotchgard fabric finish? (See page 56.) 

4. Visit local stores to get information about various 
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fabric finishes. Look at the store window displays for spring 
color and fabric combination; also note new spring styles. 

5. Examine the patterns showing advance styles for spring 
and Easter sewing (pages 16-17); also browse in other 
magazines for ideas, then write your forecast for spring 
fashions. 

6. Analyze the clothing shown on pages 16-17 to deter- 
mine which would be most appropriate for a tall, thin fig- 
ure; a short, thin figure; a tall, heavy figure; a short, heavy 
figure. Also note the most flattering hair styles for the vari- 
ous types of faces. 

7. As students plan their wardrobes for spring, they may 
show concern about recent gains in weight or about bemg 
too thin. Suggest that students read “Butterball or Bean- 
pole?” (page 24). 

8. Have students check the quiz on page 50 to find out 
how they rate on the best-groomed list. Discuss how to look 
one’s best at all times. 

9. Divide class into discussion groups to share ideas on 
shopping in « department store for (1) a gift and (2) a dress 
(page 27). Summarize by listing tips for shopping in a de- 
partment store. 

10. For attractive use of inexpensive textiles in a bed- 
room, refer to “Room to Live In” (pages 44-45). 


+ 


Home and 

Family Relationships 


1. What attitudes and values do you assume to have 
been basic in the family life of Pepe Jaeger (see short story 
beginning on page 13)? Doug Anderson? Describe situ- 
ations in the story, “Skimeister,” which show these attitudes 
and values. 

2. Discuss Laura Mae’s problem about marriage, de- 
scribed on page 25. Review Gay Head's advice. Do you 
agree? Talk about important points to be considered by 
girls and boys before marriage. 

3. When teaching students to develop a sensitivity to the 
feelings of others, ask them to think of situations in which 
they have had hurt feelings either within their family or 
outside of the home. Talk about how “the things people 
say” affect us. Describe the reactions of various personality 
types to criticism (page 29). 

4. Use “Decorating on a Budget” (pages 44-45) as a class 
assignment. Discuss the problem chosen. Is this typical? 
How does it compare with decorating problems in homes 
of your students? Outline the plan presented for improve- 
ment, listing jobs to be done and approximate costs of ma- 
terial. Check convenience features which students like. 

5. Appoint a committee to arrange a bulletin board on 
ideas for “Decorating on a Budget.” 

6. Decide how a problem window in your home could 
be given a new look. 

7. Suggest that students talk with their mothers and 
fathers about possible improvements for their homes. Plan 
and carry out a home project on room improvement. (Ideas 
on pages 44-45 may be helpful.) 

8. Conduct a research project on family life in Chile 
and compare with that in the United States. (An example 


is given on page 46.) Compare Maria’s leisure-time activi- 
ties with those of students in class. 

9. Plan a Valentine’s Party party (pages 10-12) to be 
given at home for your friends. Tall about ways family 
members may help you, in advance of the party, with 
house cleaning, party decorations, furniture arrangement, 
etc. 

10. Demonstrate methods of cleaning spots off the home 
furnishings after the party (see page 52). 


1. Assign “Skimeister,” by Ralph Maloney (page 13), to 
the class for outside reading. Discuss in class desirable 
personal characteristics of individuals who participate in 
competitive sports. Which of these characteristics were 
shown by Pepe? by Doug? 

2. List activities involving competition in your school 
and community. Discuss the value of these in terms of 
personal development of the individual. 

3. Analyze Deirdre’s relationship with Pepe, with Ruth, 
and with Doug. Describe how you think others might have 
reacted to Ruth’s accident. What do you think Ruth should 
have learned from her experience? 

4. When helping students to understand the place of 
dating and the problem of going steady in boy-girl relation- 
ships, suggest that students refer to “Affairs of the Heart” 
(page 25) and to “You and Your Dates” in previous issues. 

5. After discussing problems of dating, appoint two com- 
mittees to inquire from students and friends “What are your 
pet peeves in dating?” Ask them to compare their findings 
with opinions of boys and girls who contributed to Jam 
Session (page 60). Report the results in class and discuss 
the most common “pet peeves.” 

6. How do the teen-age dating customs in Chile (page 
46) differ from those in the United States? 

7. Suggest that students read “From Stardust to Stardom” 
(page 28) and note the personality traits necessary for a 
stage career. What are Lauri’s good grooming and health 
habits? 

8. As a springboard tor discussion of juvenile delin- 
quency, ask students to read “Tough Guy” (page 58), and 
look for reasons why Byron Stover might become a juvenile 
delinquent. Why did Byron think everyone was against 
him? Talk about other influences which cause boys and girls 
to go astray or waver from the socially-accepted behavior 
of adolescence. 

9. Describe Nina’s personality which seemed to say, “I'm 
myself—and I respect myself” (page 58). 

10. Analyze Nina’s influence on Byron’s life. Discuss 
other effects girls have on boys during adolescence. 

11. Suggest that girls read the article about menstru- 
ation (page 26) and discuss it with their mothers, then 
bring to class any questions they may have. Discuss the 
importance of personal cleanliness. List fallacies about 
menstrual cycle. 

12. Appoint a committee to demonstrate the posture and 
fitness exercises given on pages 22 and 23. 
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Demonstrate the new General Electric 


Skillet that tips up for perfect pan-broiling 


...Wwith convenient 2-way tilt top 


fee new portable appliances increase in use- 
fulness and versatility every year. In dem- 
onstrating the many ways an automatic skillet 
can be used, why not show the helpful features 
of the new General Electric Tip-Top Skillet? 
Demonstration. You'll need General Electric’s Auto- 


matic Tip-Top Skillet, and—for your first lesson —a 
package of sliced bacon (34-1 Ib). 
Place bacon in a cold skillet. Consult handy temper- 


ature chart on handle to find correct heat for bacon. 
Set Temperature Control at 330° F. 


Point out to all of your students that the heat —once 
set —remains absolutely even. No smoking, no burn- 
ing in true controlled cookery! 


BACON PAN-BROILS BACON FAT 
PERFECTLY IN SKILLET DRAINS 


TO ONE SIDE 


Now show two-way top. Tuck the side handle of new 
cover into the helper-handle—show how the top helps 
control spatter. When you stir, turn or serve foods, 


Press latch in handle. The retractable leg drops down. 
Tilt skillet. Show students how the fat drains down to 
one side of the skillet, while the bacon continues to 
pan-broil evenly and crisply, with no need to pour off 
fat as it accumulates. 
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POSITION OF COVER WHEN 
SERVING OR STIRRING 
POSITION TO | 
HELP CONTROL 

SPATTER 


' 


the top rests conveniently out of the way without tak- 
ing up extra work-space. Cover is completely remov- 
able, too. 


Discussion. Ask the class to suggest other uses for 
the new General. Electric Tip-Top Skillet (for baking 
potatoes, frying chicken, making stews, heating frozen 
foods, baking skillet cakes, steaming fresh and frozen 
vegetables, etc.). Here are a few of the points you might 
make during the discussion: 


1. Skillet is completely immersible in sudsy water for 
easy cleaning. Temperature Control is removable. 


2. Hanging slot on handle makes it possible to hang the 
skillet conveniently on wall near stove. 


3. It’s king-size, cooks for a crowd. Big enough to sizzle 
up to 18 frankfurters at a time. 


Special low educational prices on the General 
Electric Tip-Top Skillet. Mail the coupon on page 63 
to the General Electric Company, Portable Appliance 
Department, Bridgeport 2, Connecticut. 


Progress /s Our Most Important Prodvet 
GENERAL @@ ELECTRIC 
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TO HELP YOU 


BUILD BETTER 


OF MENSTRUAL 
HYGIENE 


—NOW INCLUDING ALL THE 
FEATURES YOU'VE REQUESTED! 


"Very Personally Yours" booklet— Brand-new edition! A helpful, inform- 
ative approach to menstruation, especially written for teenage girls. 


“The Story of Menstruation” by Walt Disney Productions—16 mm. sound 
and color animated film gives scientific facts in a simple, wholesome way. 


Teaching Guide—Suggested lesson plans for teaching menstrual hygiene. 


Kotex napkin Demonstration Kit— New, for a practical classroom discus- 
sion of sanitary protection. Kit contains product samples and descriptive 
material to make explanation easier. 


"You're A Young Lady Now’’—Revised! A charming way to introduce 
menstrual hygiene to girls 9-12. 


Menstrual Physiology Chart— Revised color chart for class discussions. 


Rest room dispensing machines for Kotex napkins installed free in your 
school. Check coupon to get full information. 


KOTEX is a trademark of KIMBERLY-CLARK CORPORATION 


Kimberly-Clark Corporation, Educational Dept. PH-20, Neenah, Wis. | 
Please send me free (except for return postage) your 16 mm. sound film, “The Story of 


| 

| Menstruation." Day wanted (allow 4 weeks) 
| 2nd choice (allow 5 weeks) 3rd choice (allow 6 weeks) 

Also send the following:_____copies of “Very Personally Yours" (for girls 12 and over) 
| copies of “You're A Young Lady Now” (for girls 9 to 12) 

| Physiology Chart Kotex napkin Demonstration Kit ___Teaching Guide 
| In addition, please send full information on free rest room dispensing machines for 
| 

| 

| 

| 


Kotex napkins. 


Name 


(please print) 


School 
Street 


City Zone State 
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money 


Here are some comprehensive teaching aids— 
12 booklets, 4 filmstrips—that do full justice to 
the subject of money management... so vital to 
students today and throughout their lives. 

The booklets cover every important phase of 
individual and family spending. They're so thor- 
ough that thousands of schools purchase them as 
basic texts or as reference material. 

The filmstrips (35 mm) supply the element of 
drama to make good money management easy 
to grasp. They can be used alone or in combina- 
tion with the booklets. All filmstrips are available 
on free loan and come complete with a script. 


« This material is part of 


You can see exactly what each booklet and film- 
strip contains by sending for a free Program folder. 


Money MANAGEMENT INSTITUTE OF 
HOUSEHOLD FINANCE 
Corporation 


Prudential Plaza, Chicago 1, Illinois, Dept. PE2-60 


Please send me free copy of the Program folder describing your 
12 illustrated booklets and 4 dramatic 35 mm filmstrip lectures 
—dealing with the basic areas of spending. 


NAME 


ADDRESS____ 


STATE _ 


SCHOOL OR ORGANIZATION 


Household Finance Corporation's public service program to provide expert financial guidance to American families. 
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Demonstrate this 


brand new work saver 


Your students are sure to be inter- 
ested in this brand new time saver 
from O-Cedar. 

Instant Dri-Glo makes it pos- 
sible to dust and wax at the same 
time...saves work...saves time... 
provides all the beauty of waxing 
with none of the work. 

Instant Dri-Glo beautifies light 
and dark furniture, plastic and 
leather table tops, brass, chrome, 
stainless steel, porcelain, marble 
and enameled surfaces. 

Demonstrate new O-Cedar 
Instant Dri-Glo soon. Use the 
handy order coupon. 


SPECIAL HOME ECONOMISTS 
_ GET ACQUAINTED OFFER 
USE COUPON ON PAGE 71 


O-CEDAR 
DIVISION OF AMERICAN-MARIETTA COMPANY 
2246 W. 49TH STREET, CHICAGO, ILL. 


cedar 


O-Cedar of Canada, Ltd., Stratford, Ontario 
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Moist 
Cooking 
Methods 


(with dry heat) 


oven-roasting: Roast in a slow oven (325°F.), 
fat side up, on a rack in a low, open pan. Do not 
sear or add water. Use a meat thermometer (for 
roasting only) 140°—rare: 160°— medium: 170°— 
well-done. 


oven-broiling: Preheat broiler to degree required 
by your range for best results. Slash fat edge of 
1 to 2 inch thick steak. Broil on rack 3 inches 
from heat until done as desired. Turn once. 


pan-broiling and frying: Steaks thinner than 
1 inch may be broiled in heavy, lightly greased, 
open skillet. Brown on both sides. Reduce heat. 
Turn as necessary to cook evenly. Use no water. 
Season. To pan-fry, use slightly more fat. 


see Co-ed, page 49, for another 


TEACHING TOOL 


*Cuts with these labels will appear boneless in the store because the bone 


will have been removed. 
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(with moist heat) 


braising—includes pot roast- 
ing and stewing: Season meat 
or dip into seasoned flour. 
Brown slowly in a small amount 
of hot fat, turning to brown 
evenly, in a heavy skillet or 
kettle. Add herbs, spices and 
vegetables for additional sea- 
soning, and a small amount of 
liquid. Cover and cook until 
fork-tender on top of range or 
in a 350°F. oven. 


Our 105th year 


‘ 

Strip loin* Chuck steak 

or 

(S) . 

) 
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25% DISCOUNT ON 


ANY OF THESE FAMOUS 


Good Housekeeping Guides 


—and you may try them for 10 days FREE! 


TH IS SPECIAL offer is open only to teachers. to-use these giant volumes are—how crammed 
Try any or all of these famous GOOD they are with practical, time and money-saving 

HOUSEKEEPING Guides to better living ideas for teachers, students, experienced home- 

FREE for 10 days. See for yourself how easy- makers. Use free-trial coupon on page 67. 


GOOD HOUSEKEEPING Complete Book of NEEDLECRAFT 

The first completely new needlework book from 
GOOD HOUSEKEEPING in over 20 years! 
Here is every conceivable thing you need to know 
about sewing, knitting, embroidery, crocheting, 
tailoring, sewing for the home, mending, etc. 
Over 1,100 pictures cover 18 needlecrafts, from 
basic preparations right through to the thrill 
of creating new clothes, accessories, countless 
articles. Regular Price $6.95— Your Special 
Price $5.21. 


GOOD HOUSEKEEPING’S 
GUIDE TO SUCCESSFUL HOMEMAKING 


An all-inclusive guide to a more attractive 
and enjoyable home. 250 illustrations. Covers 
Decorating, Food, Diet, Your Kitchen, Sewing, 
Setting, Serving, Fabrics, Laundering, Spots 
and Stains, Simple Repairs, Home Care, Safety 
Hints, Fire Prevention, First Aid, much more. 
Regular Price $5.95—Your Special Price $4.46. 


GOOD HOUSEKEEPING COOK BOOK 
The best of everything GOOD HOUSEKEEP- 
ING has learned about food in 70 years—from 
marketing and preparing to cooking and serving. 
Over 3,000 fine recipes, including many for be- 
ginners, especially suited to classroom cooking. 
Meals, party dishes, quick snacks, leftovers. for- 
eign dishes, meals for one, two, or a crowd, etc. 
Over 2 MILLION copies already sold. Regular 

Price $4.95—Your Special Price $3.71. 


GOOD HOUSEKEEPING BOOK OF HOME DECORATION 


E How to make a home beautiful on any budget! 
MAIL COUPON ON PAGE 67 FOR 10 DAYS’ FREE TRIAL 400 handsome black-and-white illustrations; 48 


ON ANY OR ALL OF THESE BOOKS! geeenene color pictures. Hundreds of new ideas 

"or ¢ , or every room. Partial contents include: Color 

Poy only the gles postage, you decide to keep them) Selection; Furniture; Kitchen; Lighting; Drap- 

GOOD HOUSEKEEPING, Book Division, Desk 0962 


more. Regular Price $4.95—Your Special Price 


250 West 55th Street, New York 19, N. Y. $8.71. 
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GENTLE REMINDER TO ALL JUNIOR AND SENIOR HIGH SCHOOL HOME ECONOMICS TEACHERS 


KNOX 
Chefs’ Tour Contest 


CLOSES APRIL 4, 1960 — 


Plan now to enter in plenty of time to 


GRAND [st PRIZE 6 weeks in Europe (all expenses paid for two) 
including visits with the Master Chefs of these great Continental res- 
taurants— and many more besides in England, France, Holland, Swit- 
zerland and QR $2,500.00 IN CASH 


SIMPSON'S 


THE FIVE FLIES 


3 
Paris 
TOUR D'ARGENT 


a 
Vienne 
LA PYRAMIDE 


5 
Lyons 
MERE FILLAUX 
6 


Cannes 
LA RESERVE 


7 
Venice 
FLORIAN'S 


8 
Rome 
ALFREDO'S 


You, and hundreds of your pro- 
fessional associates, greeted the 
1958 First Annual Chefs’ Tour 
Contest with such enthusiasm 
that we at Knox felt our aims as 
its sponsor were fully confirmed. 
These aims were: 


1. To bring wider public recogni- 
tion to the Home Economics pro- 
fession and to its importance in 
national health and well-being. 


2. To help interest more young 
girls instudying Home Economics. 


3. To stimulate creative teaching. 


And so this year, Knox institutes 
the 1959 Second Annual Contest 
with great expectations of even 
more widespread and happy re- 
sults for participants—and real 
. benefits for the whole field of 


2nd PRIZE—$750.00 IN CASH %* 3rd PRIZE__$500.00 IN CASH 
15 ADDITIONAL AWARDS — PLUS Important Cash Awards to the schools and 


Gift Awards to students of the 3 top winning teachers 


Start planning your project now — start planning to win and enjoy your trip! 


The 


KNOX 


Inte rnational 


Chefs’ ‘Tour 
CO TES 


Your 1959 Teacher's Kit gives you full details on the 2nd Annual Knox Interna- 
tional Chefs’ Tour Contest. Fill in the coupon in the coupon service section of this 
magazine, and we will send you the Kit. Remember, April 4, 1960 is the deadline. 
So get set now to become a Chefs’ Tour Winner! 

KNOX 

Educational Department 
= KNOX GELATINE, INC. 
_ JOHNSTOWN, N.Y. 
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what you can 


Yes, hot cling peaches and meat...different and ever so 

delicious, for heating really brings out the flavor 

of this luscious fruit! Tangy-sweet canned cling peaches are the 
perfect flavor contrast to most any meat—and you can 

count on them to hold their shape and golden color through heating, 
baking, or broiling. On the facing page we show you 

a few of the new and tempting ways to serve meat 


with clings. Clip and use them! ——————— x 


Look what you can order...free from 
the Cling Peach Advisory Board 


1 REPRINTS OF OPPOSITE PAGE SUITABLE FOR CLASSROOM 
USE. (DISPLAY OR STUDENTS’ NOTEBOOKS) 


2 COLOR MOVIE OR FILM STRIP—History of peaches. Modern growing, 
canning of California clings. Preparation and serving of cling peach and 
fruit cocktail dishes for family and parties. Movie: 16 mm., 20 min. 
Voice commentary. FILM STRIP: Same material for 35 mm., strip film 
projector. Voice on 3345 rpm record. Mimeographed script also 

available. Important: Requests filled in order received. 

Please print name and address plainiy, showing postal zone number. 


3 TEACHER'S MANUAL-—Brief, complete facts and practical 
recipes using canned cling peaches and fruit cocktail. 


Demonstration pians, home assignments. 


in student notebooks. Buying facts, 


yours now! 


class and home projects, suggestions for use. 


| 
| "Turn to the 4 
\ HANDSOME FULL-COLOR WALL POSTERS—Cling peach and fruit 
: coupon cocktail dishes. Recipes in large type, no brand names used. 
\ 
| section 5 MIMEOGRAPH STENCiL—Cut for you to run off lesson 
| to order sheets, 843 x 11, spaced for punching and insertion 
| 
= 


CLING PEACH ADVISORY BOARD « 153 MARKET STREET + SAN FRANCISCO 5. CALIF. 
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hot cling peaches and meat 


Heat oven to 425° F. 
Dip cut-up frying chicken 
(23-3 Ibs.) in c. 
evaporated milk. Roll 

in mixture of 1 c. flour, 

2 t. salt, % t. pepper, 

1 t. paprika,  t. poultry 
seasoning (if desired). 
Set aside remaining 
flour mixture. 


Meit 4g c. shortening 
in 13°x 9" pan, add 
chicken skin-side 
down. Bake uncov- 
ered until tender, 
basting occasionally. 


western ranch dinner 


Golden cling peaches, fried chicken and biscuits, 
all in one pan! 


Turn chicken, pile in end 
of pan. Arrange cling 
peach halves on chicken. 
Separate can frozen 
biscuits or use your 
favorite biscuit recipe, 
put into other end of 
pan. Bake 15 minutes, 
until biscuits are brown. 
Remove food to plates 
and keep warm 


FOR GRAVY blend % c. 
set-aside flour with 
pan drippings. 
Gradually stir in1c. 
water. Boil and stir 
2 minutes. Stir in 

1c. evaporated milk. 
Heat, but do not boil. 
Season to taste. 


Serves 4ors5s 
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maple peach Syrup with waffl 
and Sausages: 
1 (238) can clin 


a 
"d pour Syrup over waffies 


cling peaches with bacon: 


Clings absorb the flay 
Heat sliced Peaches in 
drippings. Serve with 
and creamed hard-boile 
bread into muffin tins 
Fill toast Cups with eg 


er, but not the fat! 
small amount bacon 
crisp bacon Slices 
d eggs. idea: Press 
and toast in oven. 
gs. 


— 


+ 


| PINGS. Drain peach slices | ee 

| 

A 

| 

(| |! 44.05 / 

cling / 

| a © | Peaches with hambur, 

| i! and broil along with ha 

900d with hot dose) mburgers. (Equally 


IN 16mm SOUND 
that teach 


CAREER GUIDANCE 
SUMMER OF DECISION 


A vivid portrayal of the demands, chal- 
lenges and rewards of social work. 
29 mins. 


THE WORLD IS YOURS 


Retail careers in buying, selling, advertis- 
ing . . . plus hints on consumer buying. 
27 mins. Cc 


Coreers as dieticians, nutritionists, nurses, 
therapists, and researchers in modern 
hospitals. 
26 mins. 


CREATIVE HOMEMAKING 


THE BEST MADE PLANS 


Saran wrap to protect foods, linens, silver- 
wore. 


20 mins. Color 
A TOUCH OF MAGIC 

Gift wrapping ideas—set to music. 

12 mins. Color 


COMMUNITY RELATIONS 


THE ROAD TO BETTER LIVING 


How community betterment projects ore 
financed. 


25 mins. Color 
TROUBLE IN PARADISE 
Inflation—its couses and cures. 
13 mins. Animated 


These are only a few of the many free- 
loan films available for Home Economists 
from Association Films. 


ASSOCIATION FILMS 
inc. 


347 MADISON AVENUE 
NEW YORK 17, N.Y. 
Branchés: 


Ridgefield, WN. J. LoGrange, til. 
Bread at Eim 561 Hiligrove Ave 


Son Francisce 3, Dotllas 2, 
799 Stevenson $1. 1108 Jackson St. 


Conference on Better Foods 


News 


The second Better Food for Better 
Nutrition Conference will be held 
March 3-4 at the Center for Continu- 
ing Education, University of Georgia, 
Athens, Georgia. 

The conference is planned for per- 
sons engaged in research, extension, 
and teaching of food and nutrition and 
food technology, for home economists 
in business, and for lunchroom super- 
visors, hospital dietitians, public health 
nutritionists, and handlers and process- 
ors of foods. Special attention will be 
given to institutional problems in proc- 
essing, handling, and serving foods. 

Some of the outstanding speakers to 
appear on this program will be: Dr. 
Neige Todhunter, Dr. C. G. King, Dr. 
J]. G. Woodroof, Miss Agnes Olmstead, 
and Miss Lena Sturgess. 

Topics to be discussed include: Food 
Selection Outside the Home; Why 
Fortify Foods?; Foods for Shelter Stor- 
age; Telling the Story of Better Food 
for Better Nutrition, and Changes in 
Food Habits and Their Effect on Nu- 
tritional Status. 

For further information write to: Dr. 
J. J. Powers, Department of Food Tech- 
nology, College of Agriculture, Uni- 
versity of Georgia, Athens, Georgia. 


Fellowships Offered 


The college of home economics of 
Pennsylvania State University offers the 
1960-61 General Foods Fund Fellow- 
ship Awards for full-time study toward 
a master’s or a doctor's degree. The 
major areas of study include child de- 
velopment, family relationships, cloth- 
ing and textiles, nutrition, general home 
economics, home economics education, 
and home management and family eco- 
nomics. Processing of applications be- 
gins this month. Request applications 
from the Office of the Dean, College of 
Home Economics, Pennsylvania State 
University, University Park, Pennsyl- 
vania, 

There are also graduate assistant- 
ships in teaching and research. Half- 
time graduate assistants receive $1602 
for the academic year, work 20 hours 
per week, and are allowed to carry 8 
to 10 credits per semester. One-quarter 
and three-quarter-time graduate assist- 
antships are also available. Appointees 
receive a grant-in-aid for all tuitions. 
Appointments will be made April 1, 
1960. 
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Mercedes A. Bates has been ap- 
pointed food editor of McCall’s Maga- 
zine. Miss Bates, a leading food con- 
sultant, was formerly home service 
supervisor of the Southern California 
Gas Company, and an executive in the 
home economics department of Pills- 
bury Mills. She is a home economics 
graduate of Oregon State College. 

Marjorie Christiansen has been named 
director of home economics for the 
Club Aluminum Products Company. 
She will be in charge of test kitchen 
operations, customer recipe and con- 
sulting service, and store representative 
training, She is a graduate of the Uni- 
versity of Wisconsin. 

Mary K. Farnen, food editor for 
Successful Farming magazine, has been 

(Continued on page 23) 


DATES TO REMEMBER... 


FEBRUARY 


Good Breakfast Month 
National Freedom Day 
Children’s Dental Health Week 
Lincoln's Birthday 

St. Valentine's Day 
Washington's Birthday 

leap Year Day 


MARCH 


Red Cross Month 

3 Ash Wednesday 
5-12 National 4H Club Week 

6-12 Girl Scout Week 

17 St. Patrick's Day 


APRIL 


Cereal and Milk Spring Festival 
1 April Fool's Day 
Passover 
Easter Sunday 


8 Mothe:’s Day 
30 Memorial Day 
JUNE 


28-July 1° annual meeting of American 
Home Economics Association, Denver, 
Colorado 


OCTOBER 


2-6 American School Food Service Associo- 
tion meeting, Washington, D. C. 


NOVEMBER 


6-9 National Home Demonstration Agents’ 
annyal meeting, Chicago, Illinois 


FEBRUARY, 1960 
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P| 


NEAPPLE 


PEACHES 


Perfect pair for salad demonstrations 


1 


Salad Making Kit 


To give a real lift to your salad-making 
demonstrations, this attractive, compact 
kit contains eight famous salad-making 
favorites. Libby’s Sliced Pineapple, Pear 
Halves, Whole Apricots, Fruit Cocktail 
and Cling Peach Halves . . . plus Libby’s 
Tomato Juice, Sweet Peas, and two cans 
of Libby’s Vienna Sausage. 


“The Art of Salad Making" 


This authoritative, 6-page student leaflet 
presents a lively discussion of salads from 
the selection of greens to glamorous gar- 
nishes. In addition to the basic salad-making 
methods, the leaflet provides recipes and 
pictures for all kinds of main-dish salads, 
accompaniment salads, and fancy, molded 
salads for dessert or parties. 


Use coupon at right (or in coupon section) to order your kit and leaflets, 


Special offer from 

4 
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Libby’s new = 
Salad Making Kit... — 


yours for only $2.00 7 
and 9 Libby labels... a 
a $3.50 supermarket value! a 


Mary Hale Martin, Department of Home Economics 
Libby, McNeill & Libby, Chicago 4, Illinois 


Please send me _ Libby's Salad Making Demonstration Kits ond _____ copies of “The Art of Salad Making” 
leaflet for my students. 
| enclose $ ____ (check or money order payable to Libby, McNeill & Libby) and Libby labels. ($2.00 


and 9 labels from any Libby canned or frozen food product for each kit.) Offer expires December 31, 1960. 


School or Organizatio 


Address 


City Zone State 


| 
! 
| 
| 
| 
| 
| 
| 
| 
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| 
____— 


nnouncing the 
most important 
home decorating 
booklet in 
RIT*history! 


~ 


WRITTEN BY NATIONALLY KNOWN 
INTERIOR DESIGNER! 

Full of exciting, interesting sugges- 
tions on how to put color to work 
in your classroom, this booklet fairly 
sparkles with a wealth of decorating 
ideas for home economics classes. 

Written in conjunction with Yale 
R. Burge, past president of the 
National Society of Interior Design- 
ers, this colorful booklet offers 
dozens of decorating tricks, tips on 
rejuvenating home furnishings, and 
“do-it-yourself” instructions! 

Regularly 50¢, "This Is The House 
That Color Built” is specially priced 
for teachers at only 25¢. Send for 
your copy today! 


{FO 
ZF Oe 7 


ana dyes 


N 
N 


fe} 

: MISS RIT - 1437 West Morris St. 
Indianapolis 6, Ind. 

© Please send me copies of Rit's new 
4 book, " This Is The House That Color Built.” 
© | enclose 25¢ for each copy. 
° 


Zone. State 


6 
° ° 
©0000000000000000000000000 


NEWS 
(Continued from page 18) 


named president of the National Farm 
Home Editors’ Association. Farm home 
editors represent foods, home furnish- 
ings, and women’s departments for the 
country’s farm publications. 

Doris Hanson, former associate edi- 
tor of household equipment, McCall's 
Magazine, has accepted a_ two-year 
assignment in Dacca, East Pakistan, 
with the Oklahoma State University- 
Ford Foundation project there. She will 
assist in the establishment of a home 
economics college in Dacca. 

Miss Hanson is a graduate of Wash- 
ington State College (now Washington 
State University) and holds a Master 
of Arts degree from Teachers College, 
Columbia University. 

Eleanor Hall has been appointed 
educational director and Patricia Craw- 
ley, educational coordinator for Vogue 
Pattern Service. Both Miss Hall and 
Miss Crawley have been with the edu- 
cational department since its beginning 
and have contributed to its rapid 
growth. 

Mary L. Muller has joined the Uni- 
versity of Minnesota’s Agricultural Ex- 
tension Service as assistant professor 
and specialist in home improvement. 
Miss Muller has been a home demon- 
stration agent in various Michigan 
counties since 1944. She is a graduate 
of Michigan State University and holds 
a master’s degree from the University 
of Illinois, with a major in housing. 

Pauline Paul, professor of home eco- 
nomics at the University of California, 
Davis, has been named the new chair- 
man for that department, She replaces 
Dr. Gladys Everson, who has served as 
chairman since 1953. The change is 
part of the rotation system for depart- 
mental chairmanships. 

During Dr. Everson’s term as chair- 
man, the student enrollment increased 
nearly 90 per cent and course offerings 
have been expanded to meet growing 
needs. Dr. Everson will devote full 
time to undergraduate teaching and 
continue her research in nutrition. 

Catherine R. Ready has been ap- 
pointed to the newly created post of 
director of health and beauty services 
for the Bristol-Myers Products Division. 
She was formerly assistant director for 
the company’s educational service de- 
partment. She is a graduate of Brooklyn 
College and received her master’s de- 
gree from New York University. 

Ruth Krustev is now home service 
director for Maytag. Formerly, Mrs. 
Krustev was associate editor of Success- 
ful Farming magazine, and a marketing 
specialist for the USDA. 
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“BEAUTY FOR YOUR TABLE” 
by Marian Marsh, Director of Oneida Table 
Planning Service, free 6-page manual for 
teachers on sterling, silverplate and stainless 
flatware and hollowware, table etiquette, care 
of tablewore and new melamine dinnerware 
by Oneida. 


TABLE SERVICE DEMONSTRATION KIT 
loaned as a teaching aid 
Complete with sample teaspoons of Oneida’s 
patterns, four complete place settings, four 
dinner plates, tablecloth, literature on history 
and tradition on silverware, manufacturing, 

etiquette, etc. 


COOPERATIVE PRICES FOR 
HOME ECONOMICS DEPARTMENTS 


—on sterling, silverplate or stainless steel flat- 
ware and hollowware for classroom demonstra- 
tion purposes only. 


SEE COUPON SERVICE SECTION TO ORDER 
“Trademarks of Oneida Ltd., Oneida, N. Y. 


ONEIDA @ 
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ALL ABOUT PIE 


BETTER BISCUITS 


COOKY WISE 


Bonus 
cook book offers 
to Teachers 


MUFFIN MAKING BREADS YOU BAKE 
WITH YEAST 


BEAUTIFUL CAKES FUN WITH FROSTINGS MODERN CHIFFON 
AND ANGEL FOOD CAKES 


Nine Betty Crocker color filmstrips 


will help you teach your students 


the fundamentals of baking! 


“So many of you have expressed such great interest in 
our color filmstrip library! We’re delighted that they have 
proved to be of so much help and we appreciate 

your enthusiastic response. 


“Each filmstrip is complete with a narration guide 

to explain thoroughly the steps in the methods 
illustrated. And each filmstrip can be yours on a short-term 
free loan basis, or may be purchased for $5.00 each. 


“To make each teaching kit complete, we have also prepared 
8-page ‘How-To’ booklets covering the same subjects as 
the filmstrips. Just drop me a note if you’d like 


copies for use in your classroom.”’ 
Genera! 


“Bett Crocker Mills 


Free desk copy of Betty Crocker’s Good and Easy 
Cook Book. Over a thousand ideas and recipes. 
All good, all easy. 256 pages! 32 in full color! 
Coupon Section tells how to get FREE desk copy. 


Free desk copy (Revised Second Text Edition) 
of Betty Crocker’s Picture Cook Book. 
Contains 2,227 recipes and ideas, 43 color 


To order fiimstrips and cook books A photos. Chapter on Menu Planning is 


see coupon section 


especially helpful. Coupon Section tells 
how to get FREE desk copy. 
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The Short Supply of Home Economists is a : 


By JAMES McCAIN 


OR THE PAST DECADE, the enrollment of women in 

university home economics courses has been lagging be- 
hind enrollments in most other professional fields. In many 
universities, the number of home economics majors has ac- 
tually been declining while registration in other courses has 
been rising at the rate of from five to fifteen per cent a year. 

Yet career opportunities for women educated in home 
economics are incomparably attractive. The demand far ex- 
ceeds the supply, and many of the jobs themselves are vital 
to the nation’s welfare. 

The conclusion is inescapable that serious deficiencies 
exist in provisions for counseling high school girls about 
professional home economics as a career, 

Men outnumber women by an overwhelming margin in 
such fields as medicine, engineering, the law, and top-level 
executive positions in industry. Yet, surveys have proved 
that about the same number of women as men are qualified 
for these occupations. In approximately the same propor- 
tion as men they possess that pattern of aptitude, ability, 
and interest predictive of success in careers regarded as 
almost the exclusive domain of the opposite sex. These in- 
clude medicine, science, and engineering. However, few 
women have chosen these careers. 

The professional field of home economics provides oppor- 
tunities to utilize fully these particular talents possessed by 
women and to do so in occupations which are as vital to 


Dr. McCain is president of Kansas State University of Agri- 
culture and Applied Science, Manhattan, Kansas. 
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the national welfare as, for example, engineering. Positions 
in such fields as textile chemistry and nutritional research 
demand essentially the same pattern of ability as is required 
of chemists, physicists, and doctors. Hotel, restaurant, and 
institutional management parallels business administration 
in the requirements of undergraduate preparation and the 
opportunities for initial employment and advancement. 
Women who are talented as writers have challenging op- 
portunities for careers in home economics journalism, now 
practiced not only on magazines and newspapers but on 
radio and television as well. Of course, the job demands 
are literally insatiable in such social service fields as high 
school and college teaching and home demonstration work. 

The evidence is overwhelming that there are serious 
shortages of home economics college graduates for such 
positions. Recent reports from university placement bureaus 
reveal as many as five or ten vacant positions annually for 
every home economics graduate in such fields as teaching, 
dietetics, and institutional management. 

That the home economics profession in all of its aspects 
is vital to the national welfare should be obvious to even 
the most casual observer. In the face of the grave peril of 
the cold war, our national strength ultimately depends on 
the health and vigor of our people. Despite this fact and 
the further fact that we are the world’s most prosperous 
nation, approximately one third of the young men called 
into the armed services during World War II were unfit 
physically for military duty. A similar ratio has prevailed in 

(Continued on page 66) 
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Look 
Ahead to 
Marr 


Reviews and Resources Useful in Teaching Family Living 


ARLIER marriages and larger families have been a trend 
of the times since World War II. Statistics tell us that 
more and more people are marrying at younger ages than 
ever before. The Census Bureau recently reported that the 
median age at which women marry is twenty years and 
two-and-a-half months. The median age at which men marry 
is about twenty-two years and four months. Back in 1890, 
the median age for marriage was twenty-two for women 
and about twenty-six for men. 

The popularity of early marriage began in the 1940's and 
has continued despite the fact that young people remain in 
school longer than they did a generation ago. Increased 
economic prosperity and greater job security have been 
major factors contributing to the increased number of early 
marriages. 

The Metropolitan Life Insurance Company reported in a 
recent Statistical Bulletin that “the rising tide of young 
people and the high marriage rates of the postwar years 
has produced an increase of about 50 per cent from 1940 
to 1958 in the number of couples with husbands under 25 
years of age. The outlook is that the number of such young 
couples will more than double from 1958 to 1975, reaching 
a total of about 4.7 million.” 


Problems of Early Marriage 


In its June 1959 Bulletin, the Metropolitan reported that 
most babies are born to relatively young mothers. “This is 
advantageous,” they claim, “to both mother and child. Not 
only are the hazards of maternity lowest among younger 
women, but the chances are very high that they will live 
to raise their children to maturity.” 

Nevertheless there are problems related to early marriage, 
and there has been much discussion of the subject among 
parents, educators, and teen-agers. Are most of these young 
people really prepared to meet the responsibilities of mar- 
riage and family living? A great many of them certainly 
are. Others have jumped into marriage without having given 
enough consideration to the possible consequences. 

Education for family life cannot, of course, hope to 
answer all the problems for all young people, but it can 
certainly help them to prepare wisely for the future, and it 
can give them a realistic picture of marriage and family 
life. And young people want to know. As Professor James 
H. S. Bossard of the University of Pennsylvania points out: 
“Courses dealing with the family and preparation for mar- 
riage have sprung from the grass roots. It was the students 
who asked for them, dictated their content and determined 
their emphases.” 


Study of the Engagement Period 


Dr. Bossard, a Professor of Sociology, has made a thorough 
study of the engagement period of contemporary youth. He 
reported some of his findings in a thoughtful article “The 
Monkmeyer Press Photo Service 
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Engagement Ring—A Changing Symbol” in the New York 
Times Magazine, September 14, 1958. He says that “the 
concern in many quarters about going steady and statistical 
studies, which show increased proportions of broken en- 
gagements, lead to much sorrowful shaking of heads among 
the older generation. Alas, it is said, marriage and engage- 
ments are not taken as seriously as they used to be. Are 
conclusions like this well-founded?” 

Dr. Bossard and his associates concluded that the engage- 
ment procedure of today’s young people is not less im- 
portant, but that its significance has actually increased. Its 
purpose has changed. “Instead of being a formal waiting 
period to permit the completion of certain final necessary 
arrangements before the performance of the marriage cere- 
mony,” he claims, “the present engagement is more a trying- 
out or preparatory period for the realities and responsibilities 
of family life.” His analysis reveals more than forty functions 
assigned to the engagement, a few of which are listed: 

“Marks the couple as a pair among friends. 

Learn to live through time with each other. 

Learn to talk freely and frankly with each other. 

Establish patterns of mutual giving and receiving of affec- 
tion. 

A period of planning for the future. 

Working together on common projects. 

A period of testing. 

Allows contact with in-laws. 

Couple becomes basically and understandingly acquainted 
with each other. 

Time of revelation of the real self to each other. 

Recovery from the courtship jitters. - 

Exploring family backgrounds and differences. 

Work out ways of settling disputes. 

Arrange for the financial responsibilities of marriage. 

Period of getting accustomed to the thought of marriage. 

Period of acquiring skills—‘she learns to cook, he to 
carve.” 

Far from showing a decline in the status of the engage- 
ment, Dr. Bossard claims that this array of functions clearly 
implies a marked increase of emphasis upon its role in the 
marrying procedure. Obviously one inevitable result of this 
is a goodly number of broken engagements. The reasons 
for many broken engagements are simply the very factors 
which are responsible for many unhappy marriages, such 
as differences in life interests, family opposition, personality 
clashes. 

That controversial question of “going steady” is examined 
and discussed in an interesting article by Betty Coe Spicer 
in the December 1959 issue of the Ladies Home Journal. 
Titled, “If You Don't Go Steady You're Different,” this 
article points out that almost everyone has an opinion 
about going steady. Some boys say it’s a custom invented 
by girls so they will be sure of having a date. Some teen- 
age girls say they would prefer to go “steadily” than 

(Continued on page 54) 
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NDER a new Federal law, which goes into effect March 
3rd, apparel and other textile products must bear labels 
giving performance characteristics and maintenance instruc- 
tion. Home economists and consumer service people have 
long felt that such a law would be a great help to the intel- 
ligent consumer looking for best buys in textiles and apparel. 
The new law requires the labeling and proper advertising 
of the fiber content of textile products, The law embraces 
apparel, draperies, floor coverings, furnishings, beddings, 
and “other textile goods of a type customarily used in a 
household regardless of where used.” 

Textile products containing wool are not within the scope 
of the new law. Such products fall under the Wool Products 
Labeling Act, an earlier and separate law. 

To enforce the new law, which bears the impressive title, 
“Textile Fiber Products Identification Act,” the Federal Trade 
Commission has written a set of rules. In these rules, the 
generic names of man-made fibers are stated along with a 
definition for each of these fibers. After March 3rd every 
garment and household fabric sold at retail must bear a label 
giving its fiber content in terms of these generic names. If 
the garment or other textile product contains more than one 
fiber, the percentage of each fiber will be stated on the label. 
Individual fibers in amounts of 5 per cent or less need not 
be identified on the label but may be accounted for by the 
phrase, “other fibers.” 

Of special interest to home economists is the application 
of the new law to piece goods sold in retail stores to home 
sewers. The law does not require that each few yards of 
cloth cut from a piece or bolt to fill a customer's request be 
labeled as to fiber content. It is sufficient for the main bolt 


Mr. Campbell is editor of Modern Textiles magazine. 


A Guide to Help 
You Understand 


of fabric to be clearly labeled in conformance with the law. 

Home sewers often pick up remnants of cloth at bargain 
prices for making dresses and other garments. Under the 
law such remnants need not be labeled as to fiber content. 
But if the fiber content is not placed on the remnant, they 
must be labeled as “remnants of undetermined fiber con- 
tent.” Or a sign to this effect can be placed near the counter 
where the remnants are displayed, as a substitute for labels. 

To help you understand the generic names you will be 
seeing on many textile fiber product labels, the following 
brief dictionary defines them in layman’s language, leaving 
out the technical language of significance only to chemists. 
Under the definitions of the most commonly used fibers, 
leading brand names are given. 


Acrylic 

Man-made fiber made largely of a chemical called acry- 
lonitrile. 

Properties: Warmth; softness; bulkiness; resilience; easy 
to wash; quick-drying, 

Used in: Knitted garments; pile fabrics resembling fur; 
blankets; carpets. 

Trade Names: Creslan (American Cyanamid); Orlon (Du 
Pont); Acrilan (Chemstrand); Zefran (Dow). 


Modacrylic 


Man-made fiber made of acrylonitrile modified by other 
chemicals such as vinyl chloride. 

Properties: Soft; quick-drying; retains pleats, creases; can 
be permanently shaped by heat, pressure. 

Used in: Pile and fleece fabrics; industrial filters; carpets; 
warm underwear. 


Trade Names: Dynel (Union Carbide); Verel (Eastman). 
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Polyester 

Man-made fiber made from dihydric alcohol and tereph- 
thalic acid. 

Properties: Quick-drying; crease-resistant; good strength; 
washes easily. 

Some Uses: Wash-wear apparel in combinations with cot- 
ton, with rayon and other fibers; suits in combination with 
wool; curtains. 

Trade Names: Dacron (Du Pont); Kode] (Eastman); 
Vycron (Beaunit); Teron (Celanese). 


Rayon 

Man-made fiber composed of regenerated cellulose de- 
rived from trees and cotton. 

Properties: High absorbency; good draping qualities; 
pleasant hand; dyes easily in brilliant colors; in special high 
tenacity form, great strength. 

Some Uses: Many types of womenswear fabrics; linings; 
outerwear fabrics in blends with other fibers; draperies, auto 
tires. 


Acetate and Triacetate 

Man-made fiber composed of cellulose acetate, a sub- 
stance derived from cellulose by the action of acetic acid 
and other chemicals. Triacetate is a somewhat different 
form of acetate with different properties. 

Properties: Rich silk-like hand; crispness; good drape- 
ability; resistance to wrinkling; easily washable; quick- 
drying; has higher ironing temperature; can be permanently 
pleated. 

Some Uses: Dress fabrics; lingerie; nightwear; blends well 
with cotton, other fibers for wash-wear fabrics. 

Trade Names: Arnel] Triacetate (Celanese); Acele (Du 
Pont); Estron (Eastman). 
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By JEROME CAMPBELL 


Saran 


Man-made fiber composed largely of a chemical called 
vinylidene chloride whose raw materials are salt water and 
petroleum, 

Properties: Weather-resistant; flameproof; resistant to 
chemicals. 

Some Uses: Auto seat covers; outdoor furniture; awnings; 
luggage. 

Trade Names: Velon (Firestone); Saran (National Plas- 
tics; Dow). 


Azlon 


Man-made fiber made from regenerated proteins derived 
from corn, milk, peanuts, and other natural sources. No 
Azlon fibers are being made in the United States although 
some are produced in Europe. 

Properties: Soft hand; blends easily with other man-made 
and natural fibers. 

Some Uses: Knitwear; coat and suit fabrics combined with 
wool. 


Nytril 

Man-made fiber made largely of vinylidene dinitrile de- 
rived from ammonia and natural gas. 

Properties: Softness; resilience; easy cleanability; good 
wrinkle resistance and press retention. 

Some Uses: Fur-like pile fabrics; sweaters; hand knitting 
yarns; coat and suit fabrics in blends with other fibers. 

Trade Name: Darvan (Goodrich). 


Nylon 
Man-made fiber composed of chemicals known as long 
(Continued on page 65) 
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WARDROBE STARTER McCall's 5302 includes long coat, with 
a cut line showing how to make a short jacket from the 
coat pattern, a skirt, and a blouse. If you make two skirts 
and fringe-trim a cardigan sweater, you have five costumes. 


10 Costumes 


Complete Mix-Match Spring Wardrobe 


WELL-ROUNDED wardrobe does not necessarily 

mean a large one. But it does mean a related one, 
with carefully selected fashions. With the three patterns 
shown on these pages you can reverse, switch, mix, and 
match to make ten changes. 

Color is especially important to a smart wardrobe. It's 
wise to choose one with your entire wardrobe in mind. This 
spring white will be everywhere and the addition of white 
to pastels gives them a “frosted” look. Frosted green, apri- 
cot, coral, or blue would be good basic color with which to 
start your color planning. 

The new fabrics are light, soft, and have a textured look. 
Basket weaves, plaids, checks, and prints in every type of 
fabric will give your wardrobe a fresh, new look. 

The reversible coat costume is a perfect wardrobe starter. 
Make the coat solid on one side and plaid or checked on the 
reverse. Make both a checked and solid skirt. When you 
reverse the coat and mix or match the skirts, you have four 
costumes. 
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from 3 Patterns 


The same pattern has a cut line so that you can make a 
Chanel-like jacket in checks, plaids, or solid to go with the 
solid, checked, or plaid skirt. This gives you a useful suit 
which can be worn alone or with the coat, You can make 
use of one of your cardigan sweaters by fringing it from the 
plaid material. 

Jacketed dresses are good for any time of year. The two 
shown have many mix or match possibilities. The little waist- 
length jacket covers a full skirted dress, The bloused and 
tied jacket covers an easy slim-skirted dress. Either jacket 
can mix with either of the dresses or skirts. 


DRESS-JACKET ENSEMBLES: Five uses 
of two patterns. A McCall's 5248 
is short jacket with full skirted dress. 
B Jacket from 5248 with full skirted 
dress. C is 5208 with jacket and slim 
dress. D is jacket 5208 with the skirt 
from coat pattern envelope. E is jacket 
5204 with skirt from pattern 5302. 
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Care and use of dishwashers is demonstrated to Mrs. Anne 
Mae Mock of Upper Moreland High School in Philadelphia by 
home economist Dorothy Grabert and the appliance distributor. 


A U-shaped kitchen in the Dunkirk High School, near Buffalo, 
features pink appliances and cabinets chosen by Helen Peck, 
homemaking instructor, with the help of the local distributor. 


Purchasing Equipment 


Plans for the University of Tennessee's home economics labo- 
ratories are reviewed by kitchen design expert Anne Lindsay, 
and N. Ember Day, home economist for General Electric Co. 


ODERN APPLIANCES for school laboratories are 

necessary if students are to learn up-to-date homemak- 
ing methods. The manufacturer of appliances, the wholesale 
distributor who represents manufacturers regionally, the 
retail dealer, and the utility company—each in his own way 
may have a part in bringing new equipment to a school 
laboratory at low cost. The plans for providing appliances 
for educational purposes are as varied as the people adminis- 
tering them. 

If new appliances, replaced regularly as they become 
outdated, are your need, investigate the possibilities of 
obtaining them for your laboratory on an educational plan. 

Your students will enjoy working with shiny new equip- 
ment and you'll be able to teach modern homemaking 
methods with appliances that are being built for today’s 
homemaker. 

What is an appliance educational plan? How does it 
work? If you are teaching in Charleston, West Virginia, 
your answer may well be: “The electric utility company 
buys the appliances for our home economics department 
and lends them to us for a year. The Appalachian Power 
Company is responsible for installing and servicing them. 
It additional wiring or plumbing in the school is necessary 
it is handled by the school. The utility is given a special 
price by the appliance distributor from whom the equip- 
ment is purchased because it is used for educational 
purposes, When the year is up, the appliance is removed 
by the utility company and replaced by a current model. 
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The Lake Wales High School in Florida features both deluxe 
and low-cost ranges. Note laundry equipment at left, the 
dishwasher next to sink, and the refrigerator at far right. 


on the School Plan 


“The home economist for the utility visits the school 
when it opens in the fall to see that we understand the 
operation of the appliances. Students have the opportunity 
to learn from the most up-to-date equipment. Those who 
take home economics throughout their high school course 
have the opportunity to view improvements from year to 
year. We find that the business contacts made through the 
operation of this plan are interesting and rewarding ones!” 

Though this fine type of plan is not unique, neither is it 
widespread, Most schools purchase the appliances needed 
in their home economics departments, usually using the low- 
cost arrangement, which is somewhat more than half cost. 

Whom do they buy it from? That depends, 

When the University of Tennessee planned to enlarge 
and remodel its home economics department, Dean Jessie 
Harris decided she could get a good over-all picture of what 
was available in appliances—and help in planning school 
laboratories—at the American Home Economics Association 
Convention exhibits. As a result, she consulted the home 
economist who traveled in her area and who was head- 
quartered at the appliance factory. Since the changes were 
to be extensive, the aid of the factory kitchen design de- 
partment was enlisted. The kitchen design expert and the 
regional home economist visited the University, consulted 
with the architect and the home economics taculty. From 
this meeting, suggested plans were developed. 

The appliance distributor's kitchen modernization mana- 
ger received the first plans, as well, and from then on 
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Photos courtesy General Electric Company 
Combination kitchen-laundry is installed in home management 
house of Mount St. Mary’s College, West Los Angeles. Student 
Beverly McClure demonstrates appliances to Sister Therese. 


Many low-cost plans are offered. 
Seek the one that meets your needs. 


became an important link in the chain of communications. 

The University received bids from various manufacturers. 
They report that the project is well underway—another in- 
stance of the infinite variety of ways in which a school 
plan can work, 

Sound complicated? It needn't be. In Philadelphia it may 
be handled as simply as this: The home economics teacher 
inay take her request to the home economist on the staff of 
an appliance distributor, who will coordinate the project, 
and offer instruction on appliance use and care. 

In the Upper Moreland High School, located in a Phila- 
delphia suburb, Mrs. Anna Mae Mock supervises a hand- 
some laboratory with units featuring an openness that makes 
for maximum convenience in setting up teaching projects. 

In Buffalo, New York, the appliance distributor (who 
serves several counties) keeps a constant stream of notices 
going to his dealers, so they may be alerted to the prices 
available for school installations—and thus equipped with 
the latest information when a school needs equipment. The 
utility company cooperates by presenting a demonstration 
in every home economics class that wishes this service. 

In Lake Wales, Florida, equipment is obtained from an 
appliance dealer, Mann-Albritton. For the past 12 years, 
Mr. Albritton has also taken the responsibility for servicing, 

(Continued on page 57) 
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By IVA BENNETT 


Important Facts About Food Additives 


What We Should Know About the New Law, Effective March 5th 


HE NEW food additives law becomes fully effective 
T on March 5, 1960. However, there are still many ques- 
tions about it which need clarification. In fact, new de- 
velopments will occur constantly and as they do I shall 
keep you informed with articles on this vital subject which 
so closely affects our health. [The first report was published 
in Practical, April 1959. 

Speaking before some 400 food editors and radio and tele- 
vision commentators at the ninth Annual Food Forum on 
November 6, 1959 in New York City, Wallace N. Janssen, 
Director of the Division of Public Information, Department 
of Health, Education, and Welfare, discussed the problems 
involved in enforcing this law and the progress to date. He 
pointed out that prior to its passage, for more than half a 
century, the Pure Food and Drug Law was not adequate to 
protect the public because it did not require that an additive 
be proved safe before it was used in food for sale to the 
public. Thus a harmful additive could not be prohibited 
until it could be proven harmful. In many instances, the 


Mrs. Bennett is a nutritionist, Bureau of Nutrition, New 
York City Department of Health, and nutrition consultant 
on Practical’s staff. 
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Food and Drug Administration could not take action because 
it did not have the necessary proof. He stated the main 
reason for the new law was the constantly growing backlog 
of food additives which had never been studied sufficiently 
to establish whether or not they were safe. 

The big problem with most of the additives was the long- 
time effect, or what might happen in the body as a result of 
years or even a lifetime of exposure to minute amounts of 
the chemical, rather than whether they could cause imme- 
diate or acute illness. 

Many of the various food additives are harmless and used 
constantly in all types of cooking, As an example, Mr. 
Janssen cited the nine ingredients used in an ordinary cake— 
flour, baking powder, salt, sugar, starch, eggs, flavoring, 
spices, coloring, and preservatives. He began with the flour 
and mentioned that the seed of the grain was treated with 
one of several mercurial fungicides to protect it against 
rot and to prevent plant diseases. During growth of the 
grain, the plants may have been treated with insecticides 
and the harvested grain may have been fumigated with 
chemicals to kill insects. Then the flour is bleached with 
chemical agents to age it and improve its keeping qualities. 
He listed thirteen chemicals which are allowed by the Food 

(Continued on page 58) 
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Free new 36-page, 
8Y, x 11" colorful 
CEREAL COOK BOOK 
available. Presents 50 
photos and recipes 
for exciting new 
ingredient uses and 
serving ideas for 
breakfast cereals. See 
Coupon Section. 
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By PAULINE G. SUTTER 


HE teaching of foods and nutrition in the secondary 

schools is a challenging problem, but a most rewarding 
one. Nutrition governs vitality, efficiency, and resistance to 
disease. Since food and drink are such important factors in 
race development, it necessarily follows that applicable 
knowledge in the field of nutrition should be taught to 
students. And they should learn how to use this knowledge 
in feeding themselves, their families, and their friends. 

As teachers of home economics we should choose methods 
and techniques of instruction that will spark the interest of 
youth and stimulate learning. Since our job is to cultivate 
not only the intelligence, but also the affection and the 
moral judgment and the will, we should employ the most 
effective method—tender, thoughtful guidance. 

Guidance means helping students to find all the available 
facts and to help them develop the reasoning powers needed 
to use these facts in the selection and preparation of appe- 
tizing meals. 

Guidance also means helping students to solve their own 
problems and to make intelligent chdices when alternatives 
are presented. To do this effectively the home economics 
teacher must have good rapport with her pupils. Then con- 
ferences, planned or spontaneous ones, such as chance 
meetings in the hall, street, or lunchroom will be successful. 
Conferences are most essential to cooperative planning, 
guidance and evaluation of experiences and study. Evalua- 
tion is an integral part of teaching and learning. We should 
look for development of critical thinking and wholesome 
attitude toward family living. 

Goals or ideals should be established to develop in 
pupils the desire to maintain themselves in the best possi- 
ble condition through a routine of diet, exercise, work, 
rest, and recreation that will be suitable to their needs. 


We can provide the opportunity for informal approach to 
learning by arrangement of desks or tables in homemaking 
rooms, by colorful instructive display material about the 
room, and by stimulating bulletin boards. This freedom and 
setting will provide opportunities for pupils to plan and 
discuss their learning experiences together. It also helps to 
develop self-discipline and leads to greater acceptance of 
responsibility. Magazines and pamphlets should be avail- 
able for pupil use. 

Encourage pupils to make management practices count in 
group work; pupils should manage to work together; make 
effective use of materials and equipment; plan careful use 
of time, and learn to work with ease and enjoyment. 

We can never dispense with the interesting textbooks, 
films, and well planned homework assignments by the teach- 
er, conscientiously prepared by the pupils. Such assign- 
ments will lead to interesting discussions in class, or to 
profitable question and answer periods. 

We teachers of home economics should bring an infec- 
tious enthusiasm to every nutrition class. We must be ob- 
servant of interests and needs revealed by pupils during 
learning experiences and be willing to redevelop situations 
to make them more meaningful. 

All experiences in class or at home should involve the use 
of a variety of teaching methods and techniques that stimu- 
late and maintain pupil interest. Methods that increase stu- 
dent participation and promote effective learning situations 
can be developed. Pupils must become aware of the role 
that the proper kind and amounts of food plays in their lives 
in the search for health, happiness, and a satisfying voca- 
tion. 


Miss Sutter is a home economics instructor at the Port 
Richmond High School, Staten Island, New York. 


Goals for Teaching Nutrition 


These methods will stimulate learning and spark student interest 


Miss Sutter, ot right, is hostess at a buffet luncheon planned and prepared by students as part of their nutrition project. 
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essential in 


The nutritional statements made in this advertisement 
have been reviewed by the Council on Foods and Nutri- 
tion of the American Medical Association and found 
consistent with current authoritative medical opinion. 


body processes 


Among nutrients, proteins play a leading role in 
body processes . . . respiration, digestion, metabolism, 
reproduction, growth... and even awareness of and 
reaction to the world around us. 


Each cell contains its own special proteins . .. made up 
of countless arrangements of about 25 different amino acids 
... combined to make some function possible. 

Some proteins work with vitamins and minerals as enzyme 
systems ... breaking down food for energy and building 
material . . . then converting and synthesizing new 
substances needed for life and activity. Others form 

a wide variety of tissues with specialized functions... 
made possible by the nature of the proteins themselves. 


The heart can beat to pump blood because the protein 

in muscle contracts and expands. Connective tissue holds 
the framework of the body together because the protein 

is elastic and acts like a taut rubber band. Eyes see... 
fear causes fright or flight .. . oxygen reaches cells... 
blood clots... wounds heal . . . all with the aid of 
specialized proteins. 


The diet must provide the building materials for all 
vital proteins . . . 8 essential amino acids, preformed. .. 
and enough nitrogen to form all the others. These are 
most readily obtained from foods of animal origin... 
milk, meat, eggs, poultry and fish . . . combined in 

tasty meals with foods of plant origin . . . all kinds of 
grains in breads and cereals . . . vegetables and fruits. 


Milk is man’s first dietary source of protein . . . provided 
in desirable ratio with other nutrients with which 
protein works . . . carbohydrate, fat, essential fatty acids, 
vitamins, and minerals . . . to sustain growth and health 
in the infant while new functions are developing 

for adaptation to a new environment. 


Since 1915...promoting better health through nutrition research and education 


NATIONAL DAIRY COUNCIL 
111 NORTH 6, ILLINOIS 


THIS ADVERTISEMENT |S ONE OF A SERIES. REPRINTS ARE AVAILABLE UPON REQUEST. 
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“Teacher Awands 


Winning Letters in 


“How I Use Co-ed” Contest 


AVE you developed special tech- 

niques or activities that have proven 
valuable in teaching by using Co-ed? 
Your way of using the magazine will be 
of interest and help to thousands of 
teachers and their students. So why not 
submit a letter to the Teacher Awards? 
See the special announcement of cash 
prizes on page 42. 


Creates New Enthusiasm Each Month 


Co-ed is a necessary aid in my home- 
making classes. This is my second year 
of teaching and both last year and this 
year I have praised Co-ed for the help 
it gives the students and me. Every stu- 
dent in our beginning homemaking has 
subscribed to Co-ed. We refer to it very 
often, in class, and the girls find it en- 
tertaining outside of class, as well. 

I clip out the “Suggestions for Using 
This Issue of Co-ed in the Classroom” 
from each issue of Practical Home Eco- 
nomics. These are dated and kept in my 
lesson plan book. When moving into a 
new unit of study, I can refer to them 
as I prepare lesson plans. Thus I know 
exactly what issue will be of value to me 
in that particular unit. The girls keep 
every issue of Co-ed in a notebook so 
that they have each magazine with them 
to refer to on a short notice. 

We were all looking forward to Christ- 
mas, so we welcomed the December 
issue of Co-ed with joy! I had planned 
to have the girls wrap gifts and your 
“Gift Wrap Dept.” was very helpful. In 
our homemaking II class we had a 
Christmas party, The table decorations 
in the December issue of Co-ed were 
used for our party. 

When a unit gets a little dull for the 
students, I refer to the “Suggestions for 
Using” section. The suggested activities 
perk up the unit and add interest. When 
I introduce a unit, I often have the stu- 
dents read and discuss sections of Co-ed 
which pertain to our subject. This is a 
perfect way of motivating the students 


by creating an interest and enthusiasm 
in the unit. 

We find that the “Personality Parade” 
section and “Jam Session” (“The Girls 
Sound Off” and “The Boys Sound Off” ) 
often make for very good topics of dis- 
cussion in home and family living class. 

If Co-ed has an article on a subject 
which we are not studying at the time, I 
often have the girls use it when working 
on home experiences. Example: If we 
are not on a foods unit at the time that 
a very good recipe comes out in Co-ed, 
the girls use the recipe at home. They 
fill out a home experience sheet and get 
credit for the project. 

I feel that Co-ed helps me to be a 
better teacher because it helps me to 
help the students. 

Mrs. Marilyn K. Mann 
Webberville Community Schools 
Webberville, Michigan 


Stimulates Originality 


I am taking the December issue of 
Co-ed as an example to show you how 
I use this magazine in my home eco- 
nomics program. 

A. Due to the Co-ed contests, I en- 
courage contest writing, as it creates 
good thinking and stimulates originality. 

B. Using Co-ed’s column, “The Latest 
Thing,” I ask each girl to bring in a 
new idea each week. These prove to be 
very helpful to students, as well as pro- 
viding useful suggestions to take home 
to parents. 

C. We used the “Gift Wrapping” 
ideas from Co-ed and filled coffee cans 
with Christmas goodies for the elderly 
peoples’ home in our city. 

D. We have buzz sessions each week 
in my family relations classes on “teen- 
age” topics (girl-boy relations) after 
reading the fine articles in Co-ed. 

E. We have given several teas and 
buffets using suggestions and recipes 
from Co-ed. 

F. The “trimming page” (December) 
was delightful and we used some of the 
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ideas for decorating our model suite at 
school. Many girls carried the ideas to 
their homes for window and table deco- 
rations. 

G. Co-ed’s gift suggestions made an 
interesting lesson on suitable gifts for 
family members and friends. Exciting 
discussions were carried on relaying 
much thought for gift choices. This 
aided greatly in keeping my teen-agers 
on the right track. 

H. Co-ed’s Christmas card sugges- 
tions gave us an idea for a Christmas 
bulletin board. We made felt pictures, 
using felt for the background and past- 
ing Christmas card cut-outs for the pic- 
tures, 

I. I followed your “Christmas Spirit” 
article by having each girl make a 
Christmas stocking out of red and white 
striped flannelette. Then each was filled 
with necessary “first-aid” equipment for 
the home. The girls gave them to their 
mothers for Christmas. 

]. Co-ed’s “Manners” page gave us 
inspiration for writing more interesting 
Christmas “thank-yous.” Each girl wrote 
one, then we discussed them, giving 
favorable and unfavorable criticisms. 
The girls accepted the idea. Many said, 
“We never knew what to say!” 

K. The students were more than ex- 
cited and thrilled with the hair-do orna- 
ments article. Each girl made an arrange- 
ment for her own hair for the “Christ- 
mas Ball.” What fun, and what adorable 
arrangements! 

This is the most “up-to-the-minute 
magazine on the market.” My girls love 
it, and I am as anxious to receive it 
each month as my pupils! 

Lola M. Springfield 
Spaulding High School 
Rochester, New Hampshire 


Helps in Project Planning 


We became acquainted with Co-ed 
about three years ago. At first I read the 
articles myself, then used them as part 

(Continued on page 75) 
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PELLON 


non-woven interfacing 


DRAPEABLE ® SHAPEABLE 
WHITE ® LIGHT 


PELLON CORPORATION, Empire State Buliding, New York 1, N.Y. © Pelion is the reg. trademark of the Pellon Corp. 
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NEWS OF 


Foods & Nutrition 


Cooking Beef New Ways 


New methods of cooking beef are 
coming out of cooperative research be- 
ing conducted by the USDA Institute 
of Home Economics and seven uni- 
versities and State agricultural experi- 
ment stations. 

It has been customary to roast or broil 
only rib and loin cuts and to braise 
(cook in a covered pan with or without 
added water) other cuts. 

Now ARS food specialist Elaie H. 
Dawson, who summarized the research 
data, finds that cuts such as chuck and 
round from young lean animals can be 
roasted or broiled. These have almost 
the same good eating quality as similar 
cuts of meat from fatter animals cooked 
in the same way. Roasted beef round 
or shoulder cuts scored just as high 
or higher in tenderness and flavor as 
matching cuts cooked by moist methods. 


Potato Products 


Whether you plan to serve potatoes 
mashed, sliced, hash brown, or fried, 
you can buy them in a package. All the 
peeling and slicing is done for you. Just 
add water or milk and prepare accord- 
ing to directions on the package. Most 
packages have two individual packets 
which contain enough processed pota- 
toes for three or four servings. 

In our supermarket an entire shelf is 
devoted to packaged potato products. 
There are instant mashed potatoes in 
granulated form, flaked potatoes for 
mashing, sliced potatoes for frying, 


Presliced Minute potatoes come pack- 
aged, ready to cook in various ways. 


salads, creaming, or adding to soups. 

All these products have good texture, 
flavor, and consistency. The manufac- 
turers tell us that the potatoes retain 
all the nutrients present in raw potatoes. 


Eating Has Changed in 50 Years 


What, and how much, people in the 
U. S. eat today is considerably different 
from what they were eating 50 years 
ago. Quantities and kinds of foods on 
markets have increased with techno- 
logical advances in agriculture and mar- 
keting. Higher incomes allow more peo- 
ple to buy the foods they want. Interest 
in nutrition also has had an influence 
on what people buy. 

The USDA’s national food supply 
figures, dating back to 1909, are the 
basis for comparing average per capita 
food consumption over the 50-year 
period. In brief, these figures show a 
trend toward more milk and most milk 
products, more meat and poultry, eggs, 
fats, and sugars. People today also are 
eating more green and yellow vegeta- 
bles, citrus and tomatoes, but less of 


many of the other kinds of vegetables, 
especially potatoes and fruits. There 
has been a steady drop in the use of 
the grain products. 


Corn-Oil Margarine 


After many years of research, Stand- 
ard Brands has introduced a margarine 
made with corn oil. The new product, 
called Fleischmann’s Margarine, has 
been partially hydrogenated for stability. 
It has a delicate flavor and good spread- 
ability. It is sold in one-pound packages 
containing four quarter-pound sticks. 


New line of spices and seasonings made 
by Schilling Division of McCormick & Co. 


Gourmet Spices 


A new line of spices and herbs in 
decorative jars has been introduced by 
the Schilling Division of McCormick 
& Company. The new glass package 
has a multifaceted base with a tapering 
top. The closure is gray-green to match 
the design of the label. A back label re- 
peats the product name and lists all the 
foods in which it may be used. In addi- 
tion to separate containers, the com- 
pany is also packaging special assort- 
ments of spices for barbecues, Polyne- 
sian dinners, and other occasions. Menu 
suggestions and recipes are included. 


(Continued on page 49) 


Free gift for teachers! Your choice of 


BETTY CROCKER COUNTRY KITCHEN CAKE MIX 


Offer made to 
introduce you to the 
New Betty Crocker 
Country Kitchen Cake 
Mixes. 


HAHAHA 
CASH VALUE 1/20 CENT 


you your reg 


Good for one FREE package of 
BETTY CROCKER COUNTRY KITCHEN CAKE MIX | 


wte Oe Your choice: Yellow ¢ White @ Devils Food @ Black Walnut e 
Marble @ Honey Spice @ Chocolate Malt @ Peanut Delight 


MR. GROCER: You are authorized as our agent to redeem this coupon for one pockage of Betty Crocker Cake Mix from 


flovors listed at top of this coupon. Your General Mills representative will reimburse 
hondling charge, for each coupon you so redeem; or mail this coupon to General Mills, inc., 623 Marquette Ave., Dept. 400, 
Minneapolis, Minn., for handling. 


wlor shelf price, plus 2¢ 


CHOOSE FROM. JUST CLIP AND 


COUPON LISTS 8 VARIETIES TO 
TAKE TO YOUR GROCER. 


FRAUD CLAUSE: Any other 


; 
cover coupon accepted must be shown upon request. Customer must pay rales tox if any. This offer void in any 
state or locality prohibiting, li 


fraud. in 


taxing or 


ch within 90 days of stock to 
offer expires March 31, 1960. 


GENERAL MILLS, INC 
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serry 


MASTER 
THE ART 
CAKE 
MAKING 


One in our series on 
Cooking as an Art 


In this issue of Co-ed, 


Betty Crocker of General Mills brings you 


an 8-page section on Butter-type Cakes 


Remove 8-page center section from Co-ed for classroom use. Have 
students keep this section to assemble a cookbook for their use at home. 


“How to Master the Art of Cake Making” is one in our 
series by Betty Crocker. Each 8-page section contains 
valuable “how-to” pictures, recipes, variation ideas, 
success tips and a Score Card for students to use in 
judging baking results. 


This month's booklet gives our modern “Double-quick,” 
one-bowl method of making rich butter-type cakes, as 
well as the cake mix method. 


“How-to” step pictures will help you in your regular 
classroom procedure and will also serve as a guide to 
your students when the booklet is taken home. 


The Score Card on Butter-type Cakes was developed by 
the Betty Crocker staff. This not only describes good 


To help students even more 


Show “ Beautiful Cake" 
color filmstrip! Pictures 
help you in class dem- 
onstrations. Narration 
guide is sent with each 
filmstrip. 


baking results, but also explains why failures might 
happen. This serves to help and encourage students to 
do better the next time. 


Pastry is another in our series. This 8-page section will 
appear in a future issue of Co-ed. Watch for it! The 
student who saves all of Betty Crocker’s Cooking as an 
Art pamphlets will have an excellent foundation in all 
major phases of baking. 


“This entire series grew from a belief we both 
share .. . that cooking is an art. By planting this 
belief in the minds of your students you are 
making an important contribution to their future 
lives and families. We count it a privilege to play 
a small part in this endeavor.”’ 


Betty Crocker (tits) 


A special offer to teachers 


Free desk copy of Betty Crocker’s Picture Cook Book with 
orders of 10 or more! 2,227 recipes and ideas, 43 full color 
photographs. New chapter on menu planning. Also avail- 
able: Betty Crocker’s Good and Easy Cook Book (79¢ each). 
1,000 time-saving recipes and ideas, One free teacher's copy 
with order of 10 or more. 


To order the filmstrip or Betty Crocker Cookbooks, see Coupon Section 
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Are YOU Eligible for these awards? 


ALL HOMEMAKING TEACHERS who have subscriptions 


for 20 or more copies of Co-ed may participate. 


BLOO wera second award BIO shied award 


Write us a letter explaining how you use Co-ed in your home economics 
program. For the best three letters to the editor and postmarked not later 
than midnight February 28, 1960: $100 first award; $75 second award; $50 
third award. 

Winners will be notified before March 31, 1960. 

This is Part 2 of the contest announced in the December issue, which closed 
December 30. If you sent an entry for that contest, and it did not win an 
award, it will automatically be entered for the February contest, closing 
February 28 midnight. 

Winners of the December contest have been notified by mail. (See prize- 
winning letters in the December contest on page 38 of this issue.) 

If you did not enter the December contest, we will welcome your entry for 
this month. The prizes are repeated: $100, $75, and $50. 

Every letter will be acknowledged. Judges will base their decisions on your 
USE of Co-ed, with your students, as a means of implementing your teaching 
in any or all areas of home economics. Letters may be typewritten or hand- 
written, 


Send it to: Editor, Co-ed, 33 West 42nd Street, New York 36, N. Y. 
*REMEMBER: MAIL BEFORE MIDNIGHT FEBRUARY 28, 1960. 


Judges: Dr. Hazel Addison, Associate Professor of Home Economics, Hunter College, New York, N. Y.; Mrs. 
Cecille Palmer, Home Economics Teacher, Stamford High School, Stamford, Conn.; and the editors and staff of 
Co-ed, Margaret Hauser, Irene Parrott, Rose Kinsey, Florence Stassen, Claire Gaucher. 


See page 38 for the Three Winning Letters in the December Teacher Awards 
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glad 


you sent for it... 


“FROM FICTION TO FACT” 


* A comprehensive teaching guide on : Send for Tampax 


menstrual health—anatomy, physiology, 


hygiene—facts versus fiction. educational kit 


Written in simple, concise language 

which you can easily communicate to 
Tampax Incorporated ene 


Medically documented . . . reviewed by 161 East 42nd Street. New York 17, N.Y 


educators, nurses, physicians. RG 
? ame Please send me the free material listed below: 


e “From Fiction to Fact,” a teacher’s guide. 

e A companion booklet for students. 

e “On Becoming a Woman,” a pocket book dealing with 
adolescent interests and problems, 


Clear anatomical diagrams... pertinent 1 
! 
e@ Order card for free additional supply of the above. 


historical facts. 
Special question and answer section to 
help make discussion periods more vital. 


Teacher's Name 


School or Organization 


School or Office Address. 


City. Zone State 
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Teach today 
what 
teachers 
couldn't teach 
yesterday... 


rinsed without Sta-Puf 


...how Sta-Puf restores soft 
fluffiness to all washables 


How do you prevent fabrics from matting 
or becoming stiff after washing? Nobody 
knew, until a few years ago. Then, science 
discovered Sta-Puf Rinse®, the miracle 
rinse that restores soft fluffiness to every 
fiber it touches. Sta-Puf keeps things new 
looking longer, to stretch family budgets. 
Towels fluff up almost twice as thick. Rugs, 
chenilles, blankets become luxuriously 


high piled. Muslin sheets feel like percale. 
Sta-Puf gives wearing comfort too. Wool 
sweaters feel like cashmere. Nylon slips 
hang smooth, can’t cling. Blue jeans and 
corduroys become soft, need little or no 
ironing. And Sta-Puf is easy to use. Just 
add it to the last rinse after machine or 
hand washing. Get Sta-Puf for your next 
wash. Grocers everywhere stock it. 


ideal for diapers, baby clothes. 
Pins slip through at lightest 
touch, scratchy irritation is 
eliminated to protect baby. 


Corduroys, bed linens dry al- 
most wrinkle-free, can usually 
be folded and put away with 
little or no ironing. 


RINSE pISPENSER 


Many modern washers now add 
Sta-Puf automatically, without 
stopping or resetting the ma- 
chine. No watching. No waiting. 


A. E. STALEY MFG. CO., Decatur, lilinois 


NEW MIRACLE 
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Show them how 


the Frigidaire Pull Clean Oven 
brings inside cleaning outside 


in either full 40-inch or compact 30-inch 1960 electric ranges! 


This remarkable new oven design 
is changing homemakers’ habits. 


A Frigidaire “only”—the Pull 
’N Clean Oven puts an end to 
door dodging, down-on-knees 
scrubbing, stretching and strain- 
ing to reach back corners and 
sides. 


Because you can wipe-clean so 
easily, over-all oven cleaning 
time diminishes to minutes. 


Now the Pull ’N Clean Oven 
comes in 8 new Frigidaire ranges 
including a 30-inch size with 
French Doors, and 40-inch 
models with single or double 
ovens. Pick yours! 


Model RCI-75-60, with 2 Pull 'N Clean Ovens 


How to clean the Pull ’N Clean Oven 


as 


Te On both ovens shown 
above—remove lower Radian- 
tube bake unit and oven shelves. 
(Top unit is self-cleaning and 
built into range.) 


F 


2. Put rubber vacuum pad 
(comes with range) on the opened 
oven door near the front edge. 
Apply enough pressure to secure 
the pad in place. 


FRIGIDAIRE 
ADVANCED APPLIANCES 
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3. Pull down the metal lever 
at top front of oven. Use lever 
to pull oven out—resting front 
edge on vacuum pad to secure 
oven while cleaning. 


4. Clean the porcelain enamel 
oven through open top with 
damp, sudsy cloth. You can clean 
every part standing up. See your 
Frigidaire dealer, 


PRODUCT OF GENERAL MOTORS 


DESIGNED WITH YOU IN MIND 
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BEGINNERS “THRIVE” ON THE SZAW7-O-MAT/C 


The SLANT-O-MATIC* is so simple to operate! Any- 
body who can read “‘O”’ and “B” can do overcasting 
right off. Or dial “‘A”’ and “‘L”’ and make real button- 
holes after just a few tries. 


What a confidence-builder! 
There’s teacher confidence built into it, too. SINGER 
engineers designed it for simplicity and ruggedness. 


They gave it more punishment during rigorous testing 
than a machine will ever get in your classroom. 


In actual use, the SLANT-O-MATIC is proving to 


@ SPECIAL PRICES TO SCHOOLS 
@ SPACE-SAVING DESK CABINETS 
@ TEACHER’S DISCOUNT 


be every bit as dependable and long-suffering as the 
straight-stitching SINGER* machines. 
Another important point. No other zigzag sewing ma- 
chine can promise more mileage in the classroom than 
the American-made SLANT-O-MATIC. The zigzag 
mechanism completely disengages for straight stitch- 
ing to give long wear and perfect straight stitch. 
Every one of your students should have experience 
on the SLANT-O-MATIC ... the machine that makes 
“complicated” sewing easy . . . even for beginners! 


‘SINGER SEWING CENTERS 


Listed in your phone book under SINGER SEWING MACHINE CO, 
*A Trademark of THE SINGER MANUFACTURING CO. 
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Wonderful Being Girl” 


New color film on menstrual hygiene... free from Modess® 


Here is one of the most sensitive and informative motion 
pictures ever made. This film was designed to give young 
girls a healthy understanding of the physical and emo- 
tional changes that occur in growing up. 

“It’s Wonderful Being a Girl” is produced in beauti- 


Complete educational program free... 
Just check the materials you want. 


Director of Education, Personal Products Corporation 
Box 6054-2, Milltown, N. J. 
Please send me free: 
—_____New 16mm. color movie, “It’s Wonderful Being a Girl,” 
on free loan. Allow 6 weeks for delivery. 
Date Alternate Date 
Copies of booklet, “Growing Up and Liking It” written for 
girls beginning to menstruate. A useful supplement to classroom 
discussions. Quantity copies available. 
Copies of “How Shall I Tell My Daughter,” booklet for 
mothers. Beautifully illustrated. 


FEBRUARY, 1960 


ful color with natural dialogue and imaginative action 
shots, making discussions easier and more meaningful. 

Designed for girls 11 to 14, this new 16mm. sound film 
runs 20 minutes. Won’t you arrange today to see it on 
free loan? Allow 6 weeks for delivery. 


One “Educational Portfolio on Menstrual Hygiene.’ This 
includes both booklets, anatomical wall chart, complete Teaching 
Guide written by McGraw-Hill. 

35mm. filmstrip, “Confidence Because . . . You Under- 
stand Menstruation,” for girls 14 and older. With sound 
Without sound Circle record speed desired: 33%, 45, 
78. Yours to keep. 


Name 


School 


School Address 


City State 


(orrer 2000 ONLY IN AND CAMADA) 
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New, revised, free educational 
materials covering canned foods 


t's Explore 
Foods 


NEW-leafiet pre- 

pared especially for 

junior high school stu- 

dents: LET’S EXPLORE 

CANNED FOODS. Meals, 

snacks and party planning sug- 

gestions patterned for 7th, 8th and 

9th grade classes. Student distribution. 

NEW-leaflet for advanced high school 

classes and for college: KNOW YOUR 

CANNED FOODS. Keys to good meal plan- 

ning; advantages of canned foods; food for fun; 
shopping tips; recipes; important information about 
canned foods. Student distribution. 

HOW THE DESCRIPTIVE LABEL HELPS THE 
CANNED FOOD SHOPPER. A guide to efficient buy- 
ing. Student distribution. 


CANNED FOOD TABLES, Nutritive values; recommended 
daily dietary allowances; servings per unit for common can and 
jar sizes. One copy for teacher. Student distribution for college use. 


CANNED FOOD BUYING GUIDE. A wall chart, 24” x 37” in 
color, shows actual can and jar sizes. One copy for classroom. 


OF RECIPES ... AND CAN SIZES. How to specify size of cans and —_ 
jars. One copy for teacher. 


USING CANNED FOODS—CLASS AND HOME ACTIVITIES. Stim- 

ulates interest and learning. One copy for teacher. 

Complete kits upon request. Please use the COUPON SERVICE SECTION to order teaching aids. 
CONSUMER SERVICE DIVISION 

NATIONAL CANNERS ASSOCIATION 

1133-20TH STREET, N.W., WASHINGTON 6, D.C. 
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News of Food 


and Nutrition 
(Continued from page 40) 


Easy Pizza 


Pizza in a can is the latest develop- 
ment by General Mills in the field of 
convenience foods. The pizza is pack- 
aged in a cylindrical can which zips 
open to reveal the rolled-out dough. 
Each package also contains a_herb- 
seasoned tomato sauce to pour over the 
dough. Mozzarella cheese, pepperoni, 
shrimp or anchovies may be used along 
with the sauce. Each package contains 
enough ingredients for two to three 
servings. The cost is approximately 45 
cents. 


Ready-to-bake, rolled-out pizza dough 
and spicy tomato sauce by General Mills. 


Food in 1960 


A strong demand for food is ex- 
pected in the new year with good sup- 
plies to meet it, according to the U. S. 
Department of Agriculture. Consumer 
income probably will be record high 
and, because of it, consumers are likely 
to increase their purchases of the more 
expensive foods and also be willing to 
pay for more services with food. Retail 
food prices generally are expected to 
average a little lower, than last year. 

Food expenditures probably will ac- 
count for a little more than a fifth of 
the average income per capita after 
taxes. This is the lowest share of in- 
come for food in the postwar period. 
In 1947, average per capita spending 
for food amounted to 27 per cent of 
income after taxes. 

Meat consumption per capita is ex- 
pected to be a little higher. The 1960 
increase will probably be mostly in 
beef, although pork consumption may 
be up moderately in the first half of the 
year. The increase in beef is expected 
mostly in the latter part of 1960 and 
will be greatest in medium and lower 
grades. Higher grades of beef will be 
about as plentiful in 1960 as in 1959. 


A little more milk and dairy products 
is expected in the new year, but with 
the population increase, the per capita 
consumption may be about the same as 
in 1959. 

Poultry meat (both chicken and tur- 
key) will be in about the same supply 
this year as last. Supplies of food fats 
and oils will be record large. Grain sup- 
plies will be abundant with consump- 
tion of cereal foods about the same as 
last year. 

Moderate increases of processed 
fruits are expected and about the same 
quantity of processed vegetables. Sup- 
plies of dried fruits will be larger, par- 
ticularly raisins. There will be more 
oranges, too. Grapefruit supplies will be 
about the same as last year. 


Do You Know? 


One ounce of cottage cheese has only 
27 calories, as compared to about 100 
in one ounce of whole milk cheese. A 
standby for weight-watchers, cottage 
cheese is a high protein food and a good 
source of calcium and of the B vitamin, 
riboflavin. Sugar is often maligned by 
dieters, but a teaspoon of sugar contains 
only 18 calories. 

If you've let your poundage creep up 
to as little as 10% above normal, then 
you're fat in the medical authorities’ 
book. For a 120-pound woman, that 
means that margin of danger is as little 
as 12 pounds. In fact, the doctors say, 
if you're five pounds above your norm, 


you'd better set about changing your | 


eating habits. 


Meat Products 

There are more than seventeen classes 
of meat products processed by Swift 
and Company for consumer consump- 
tion. These include hams that are fully 
cooked and boned; turkeys, fresh and 
smoked; cooked sausage patties; bacon, 


sliced hams; fresh meats packaged at | 


the plant; chopped beef steaks with 
gravy; Canadian hams; frozen meats; 
frozen cooked dinner-type plates with 
combinations of chicken and dumplings, 
salisbury steak with potatoes and peas; 
sliced, cooked meats with barbecue 
sauce; frozen steaks; and cheeses. 


Just a few of the many meat, cheese, 
and poultry products processed by Swift. 
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Today’s Teaching Idea: 


COOKING 
FOR A 
CROWD! 


< 


c. 8. c. 


CAROLYN CAMPBELL 
Home Economics Department 
Campbell Soup Company 


When the gang comes to 
supper, your students will want 
to know the easiest way to serve 
a group. 

You can help them with facts 
on today’s convenience foods. 
For there are any number of 
quick, nutritious, praise-win- 
ning meals that can be planned 
around condensed soups, 
canned spaghetti products, 
pork and beans, and frozen 
prepared foods. 

And new convenience foods 
are appearing all the time! 
Featured in the Campbell ad in 
this issue of CO-ED are the 2 
newest condensed soups: 
Campbell’s Old-fashioned To- 
mato Rice and Cream of Vege- 
table . . . with easy menus that 
will fit your short class periods. | 

You'll find many more ideas 

in Campbell’s newly revised, 
free teaching kit. . . 
Brand-new for your students: 
“Modern Meal Planning with 
Convenience Foods.’’ Many 
recipes and menu ideas for 
condensed soups (used as 
soups, sauces and main dishes) , 
other canned foods and frozen 
foods. 
For you: Campbell’s 64-page 
recipe book—“Wonderful Ways 
With Soups.” Send today (see 
coupon section). 
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newsor Fashions, 
Textiles, Grooming | 


To Improve Wool Fabrics 

A new $105,000 Wool Processing 
Laboratory has been built at Albany, 
California, by the U. S. Department of 
Agriculture. Studies conducted at the 
laboratory, a unit of the Western Utili- 
zation Research and Development Divi- 
sion of the USDA, will be aimed at im- 
proving wool’s competitive position. 

Research will be done with chemical 
treatments to improve desirable proper- 
ties of wool and mohair—such as greater 
resistance to wear and soiling without 
sacrificing vatural texture, soft drape, 
and flame resistance. 


Advances in Wash-Wear Cottons 
Advances chemical finishing are 
bringing wash-wear cottons close to the 
ideal, “wash and wear garments in any 
way you choose,” said Nelson Getchell 
of the National Cotton Council at the 
Fabrics Maintenance Conference, No- 


vember 11 in Washington, D. C. He 


said chemical finishes supplement the 
natural qualities of cotton and that 
wash-wear is only the beginning of fu- 
ture improvements. 


Efficient Stain Repeller 

“Scotchgard” is a colorless liquid that 
can be applied to practically any fabric 
(including velvet and satin) and will 
protect it from oil and water-borne 
stains. When “Scotchgard” has been ap- 
plied to the fabric it cannot be seen, 
felt, or smelled. It does not change the 
hand or weight of the fabric. 

How does it work? This product is 
made with a fluorochemical which does 
not mix with oil or water. This means 
that milk, tea, soda (water-based liquids) 
will “bead up” on the fabric and in some 
cases roll off. Oily stains, such as salad 
dressing and motor oil will also “bead 
up” on the treated fabric. The stain 
does not penetrate and can be removed 
with a tissue or paper napkin. 


No need to worry about stains—water or 
oil-based—if protected by Scotchgard. 


Interfacing Introduced 
At Fashion Show 

Six leading pattern companies and 
thirty fabric houses were part of a 
fashion show introducing the inter- 
facing Keybak. Thirty-eight costumes 
were shown. They were spring ensem- 
bles for the Easter parade, casual sports 
costumes, spring and summer suits, 


N OW! E A Complete Home Ec Series...from BENNETT 


Written Especially for 7th or 8th grade... 
YOUNG LIVING... 


An outstanding new text ('59) that’s met wide acceptance in 
beginning (7th or 8th grade) home economics classes every- 


by Nanalee Clayton 


Just Published 
MEALTIME 


by Bess V. Oerke 


where. Presents all the introductory phases of homemaking 
in a warm style that captures and holds young students. 
Over half of the text is devoted to activities that provide home- 
making experiences and increase student interest. A ‘‘real-life’’ 
approach is used which places each student in a believable, 
familiar surroundings. This is the text you have been looking for! 


Instructor's Key Free $3.76 
New 1960 Revision 
HOMEMAKING FOR TEEN-AGERS Book 


life, Oerke has written “MEAL- by McDermott & Nicholas 


TIME” especially for the advanced oe Now, this best-seller has been newly-revised to provide an 
students : = to-date homemaking text for eighth and ninth grades! 

: # omemaking For Teen-Agers Book I" is written at the level 
of the junior high student. It presents a well-rounded, inte- 
grated picture of homemaking at their stage of development— 
with emphasis placed on the home and family life. An integrated 
approach with fresh, active illustrations of girls and boys en- 
gaged in home-making activities makes this text ideal and 
interesting for both boys and girls. 

Completely revised, the text now provides all the information, 
extra-curricular activities and projects needed by the instruc- 
tor in presenting a well-balanced homemaking course. 60 


For Senior High 
HOMEMAKING FOR TEEN-AGERS book 11 


The second in the high school series by McDermott & Nicholas. 
Already adopted by leading high schools, Book 2 presents the 
more challenging, more complex problems in homemaking 

Written on a “young adult” level, advanced senior high students 
are guided through the experiences of everyday home economics. 
How to manage the home, socially and economically; how to 
shop wisely; budget management, and the correlation between 
diet and nutrition are some of the topics thoroughly analyzed. 
A genuine interest in homemaking and al! its associated ac- 
tivities is created. $4.96 


MEAL PLANNING AND TABLE SERVICE 
McLean 

COMPLETE MEAT COOKBOOK 

McLean 


CHAS. A. BENNETT CO., INC. Peoric, tilinois 
To Order, See Coupon on Page 57 


An exciting and entirely new text 
for the advanced homemaking stu- 
dent with the emphasis on “meal- 
time." Recognizing mealtime as a 
most important part of our daily 


Based on the “life-cycle” theory, 
*MEALTIME” places emphasis on 
the operation and management of 
the home meal preparation center. Dietary and nutritional require- 
ments are thoroughly discussed. *"MEALTIME” covers the complete 
meal cycle from the planning, diet, nutrition, shopping and prepara- 
tion to the serving of the complete meal. Covers every facet of 
foods and food service and presents all the material a young home- 
maker needs. $4.96 


Another Oerke best-seller . . . 
DRESS 


Already widely adopted by home economics teachers throughout 
the U. S.! DRESS creates a new look at clothing that’s refreshing 
and exciting. DRESS develops a new interest in social poise, wise 
shopping and wardrobe planning and budgeting. 


Oerke's warm style leads the student into fascinating discussions 
of fashion, style and clothing construction. Vocabulary aids, chapter 
summaries and check lists make sure the student gains maximum 
benefits from the instructor's program using DRESS. $4.40 
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COOKING AND 
CONSUMER EDUCATION 
SEND OFF 


Taste-tantalizing round-the-world recipes. 
12 mins. Color 


LIFELINES, U.S.A. 


How the merchant marine serves our 
needs. 
26 mins. Color 


DESIGN FOR DINING 


Foods from farm to freezer. 
18 mins. 


THE AGES OF TIME 


Man's progress in telling time 
star gazing to electric watches. 
23 mins. 


TREASURES 
FOR THE MAKING 


Jelly-making using Certo and long-boil 
methods. 
20 mins. Color 


MR. O'FLYNN’S 
50-MILLION WHEELS 


How trucks keep goods and supplies on 
the move. 
25 mins. 


THE WORLD 
ON YOUR DOORSTEP 


Philosophy behind bringing quality prod- 
ucts to your doorstep. 
27 mins. Color 


AMERICAN WOMEN— 
PARTNERS IN RESEARCH 


How women help develop products for 
the home. 
13% mins. Color 


Many other free-loan films for Home 
Economists are available from Associa- 
tion Films. 


ASSOCIATION FILMS 


Inc. 


347 MADISON AVENUE 
NEW YORK 17,N.Y. 


Ridgefield, N. J. LaGrange, til. 
Broad at Elm 561 Hiligrove Ave. 


San Francisco 3, Dallas 2, 
799 Stevenson St. 1108 Jackson $1. 


mother and daughter costumes, after- 
noon fashions and “after five” dresses. 

The six pattern companies each pre- 
sented five or six styles. Represented 
were Advance, Butterick, McCall's, 
Modes Royale, Simplicity, and Vogue. 
Fabrics featured were silk surahs, or- 
ganza, silk linen, cotton blends, and pale 
pastel checked, light-weight woolens. 
The show was titled “Behind the Seams 
with Fashion.” 

One of the costumes which received 
big applause is shown below. 


White silk linen coat, black and white 
printed surah dress, Vogue 4078, 4085. 


New Medicated Cream 

Cuticura Medicated Cream is white, 
greaseless, antiseptic and antibiotic. It 
is pleasantly scented and conveniently 
packaged in an unbreakable, soft plas- 
tic tube. The Cuticura people claim that 
their new medicated cream will soothe 
and cool irritation, reduce pain, relieve 
itching, and prevent infection for long 
periods of time. They also claim that it 
moisturizes the skin, smooths it, and 
helps to speed growth of healthy new 
tissue. 

(Continued on page 76) 


Mor! 


New Cuticura Medicated Cream was de- 
veloped to aid minor skin irritations. 
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SHIRTS 


their manufacture, 
selection, and care... 


For nearly one quarter of a century, 
Cluett, Peabody & Co., Inc., makers of 
ARROW men’s furnishings and casual 
wear has supplied educators with 
teaching aids. 


This spring, we offer a popular leaflet 
and an informative wall chart (up to 
20 copies free, each additional copy 
ten cents). 


The Story of Cotton. An illustrated 
booklet showing the manufacture of 
raw cotton into finished cloth. Con- 
tains 12 fabric swatches. 


Don’t Let a Shirt Throw You. An 
illustrated wall chart giving pointers 
on how to spot quality in shirts, and 
how to select and care for them. 


2 handy lesson plans 
save you time 


In addition, there are two single-page 


lesson plans which summarize points 
given in the booklets. 


1. How to Launder Shirts for Bright- 
er Sparkle and Longer Wear. A 
helpful study guide with ideas for 
classroom discussion and projects. 


2. Things to Know about Sport 
Shirts. Discovering the essential quali- 
ties of a sport shirt. Wise selection 
based on comfort and appearance. 
Selecting sport shirts for both men 
and women, with interesting facts 
about the current feminine trend to- 
wards man-tailored shirts. 


Address requests directly to: Educational 
Services Dept., Cluett, Peabody & Co., 
Inc., 530 Fifth Avenue, New York 36, 
N. Y., or use the coupon on page 61. 


CLUETT, PEABODY & CO., INC. 


<7 | 

ge 

- 

sec 

se 

ag ( utroure MEDICATED CREAM 

- 

ed 
: : 

51 


NEW 
For the Home 


Home Accidents 


Records show that more than five mil- 
lion persons are injured in home acci- 
dents annually. Over 20 per cent of 
these accidents happen in the kitchen. 
Many of them are attributed to poor 
judgment, disorder, improper equip- 
ment, and improper use of equipment. 
Others are caused by fatigue. It is when 
a person is tired that things go wrong— 
hands fumble, feet trip over things, and 
eyes fail to see possible dangers. So 
when you are tired, take five minutes to 
relax—then your name won't appear in 
the statistics column. 


Removing Grease from Rugs 
Grease spots on rugs and carpets may 
be successfully removed with house- 
hold spot remover if promptly treated. 
Use a non-inflammable liquid. Apply 
the spot remover sparingly with a clean 
white cloth. Work from the outside to- 


ward the center. Use a gentle wiping 
motion so that only the top portion of 
the carpet pile becomes wet. Dry the 
wet portion of the carpet quickly by 
raising it from the floor and blowing on 
it with an electric fan or vacuum cleaner 
nozzle. 


Fashion Note 


Gay dime-sized polka dots in match- 


Coin-sized dots add a gay touch to a new 
line of sheets and pillow cases by Bates. 


— 


Use this demonstration to spark 
student interest in homemaking 


Place a white blotter against a well- 
lighted wall; hold a lightmeter about 2 
to 6 inches away; note the reading. Do 
the same with a dark green blotter... 
The light reflected from the white blot- 
ter is about 10 times greater! Conclu- 
sion: Dark colors absorb light, light 
colors reflect it. 

This demonstration proves that colors 
affect lighting needs. It helps arouse 
student interest in home planning and 
decoration and shows their relation to 
lighting. 

To teach “the facts of light,” use 
Better LIGHT Better SIGHT Bureau's 
supplementary teaching aids. These ma- 
terials, prepared after consultation with 
the Home Economics Department of 
the N.E.A. and individual home eco- 
nomics educators, are applicable at 
grades 9-12. 
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Materials include 16 2-color charts. 
a 20-page Teacher's Source Book, a 24- 
page Activities Book and 6 student 
leaflets. 


FREE AIDS. A complete classroom pack- 
age sufficient for 30 pupils will be send without 
charge to teachers in areas where there is a 
Better Light Better Sight Bureau sponsor. (We 
will check our sponsor list for your area). 


| Better Light Better Sight Bureau, Dept. LBL-37 | 
| P.O. Box 1647, Grand Central Station, N. Y. 17 
Please send me free home economics teaching 
aids for classroom use. (Sorry, not available to | 
| students or to subscribers outside the U.S.A.) 


| My Name 


{TYPE OR PRINT) 


| School Name 

| School Address | 
| 


City 


County State 
| (Please do not write in space below) 


| 
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ing sheet and pillow case sets are new 
for the bedroom. The linens are screen 
printed in fine percale by Bates. Avail- 
able in green, blue, pink, or mushroom 
dots on white background. Double 
sheets are about seven dollars and pil- 
low cases are $1.75 each. 


Added Convenience 


A special injector system has been 
built into the Whirlpool automatic wash- 
ing machine to add fabric softener at 


~ 


Injection system for fabrics softeners has 
been incorporated into Whirlpool washer. 


the proper time during the final rinse 
cycle. The spout is located near the tub 
opening and the homemaker simply 
pours the fabric softener into the dis- 
penser at the beginning of the wash 
cycle. The solution is fed into the tub 
automatically during the final deep rinse 
period. Fabric softeners actually lubri- 
cate cloth fibers to restore their resilience 
and give a soft, fluffy hand. 


Vegetable Storage 


A deep and sturdy steel mesh bin 
slides out of the cabinet on a steel track 
to bring all vegetables into view and 
easy access. Designed for non-perish- 
ables such as oranges, onions, potatoes, 


Wire mesh vegetable bins will slide out 
of base cabinet for easy accessibility. 
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and other root vegetables, the new bin 
can be easily installed with four anchor 
clips in any base cabinet. It may also be 
mounted on a shelf. The front width of 
the unit is 9% inches, height is 8 inches, 
and length, 21 inches. It is priced at 
$4.95. Available in housewares depart- 
ments, 


Attractive Wall Oven 

A unique French door wall oven with 
space-saving twin doors has been intro- 
duced by Frigidaire. The new oven has 
sheer look styling that matches Frigid- 
aire’s line of built-in and free-standing 


Wall oven by Frigidaire features French- 
type door for easy access to interior. 


appliances. The doors require 10 inches 
less space for opening than the conven- 
tional type swing-down door. If the 
doors are accidentally bumped, they 
swing shut harmlessly. 

This oven provides real convenience 
for the homemaker. She can stand close 
to the oven for ease of cleaning, or 
loading heavy utensils. Shelves and 
heating units come out, leaving a smooth 
porcelain-finished interior to clean. 


Drapery Aid 

The new Kirsch cord operator makes 
it possible to open and close draperies 
with a twist of the wrist. It eliminates 
the necessity for choosing the right 
cord. This accessory can be used with 
any traverse rod equipped with a cord 
tension pulley. It can be installed in a 
few seconds with the aid of a screw- 
driver, Complete instructions are given 
on the package. 


New Cleaner 


A vacuum cleaner which has been 
under development for several years has 
been introduced by the Sunbeam Cor- 
poration. It is a canister-type with large 
wheels for easy mobility. It features a 
turbine-driven brush which will take up 
lint and threads easily from rugs. Other 
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Newest vacuum cleaner has a heavy-duty 
motor and a turbine-driven carpet brush. 


innovations include a step-on switch 
plate, vinyl covered nylon suction hose, 
heavy-duty horsepower motor, large dis- 
posable paper dust bags, and crevice 
tools with angled ends. 


Ice Cube Maker 


An automatic ice maker has been in- 
corporated into the General Electric 
Frost-Guard line of refrigerator-freezer 
combinations. The device will freeze 
and eject ice cubes automatically into a 
storage bucket which holds six pounds. 
The entire cycle of filling, freezing, dis- 
charging, and storing ice cubes is com- 
pletely automatic. 


Utensil Holder 


A complete set of kitchen tools which 
includes a potato masher, utility fork, 
pancake turner, basting spoon, and slot- 
ted server is conveniently mounted on 
a revolving holder resembling a Lazy 
Susan. The set can be placed on the 
working counter or moved around the 
kitchen as needed. The holder is made 
of handsomely grained wood and spins 
easily on concealed roller bearings. The 
tools are stainless steel with plastic 
handles in black. The set is made by the 
Ecko Products Company. 


Kitchen utensils can be carried easily 
from place to place on this wooden holder. 
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HEALTH, 
HYGIENE and 


FAMILY SAFETY 


HOW TO CATCH A COLD 


Keeping the common cold from spreading 
to family and friends, 
10 mins. Technicolor 


THE STORY OF 
MENSTRUATION 


Recommended for girls, 5th grade through 
high school. 
10 mins. 


Animated 


Color Animated 


YOUR SAFETY FIRST 


How manufacturers make family driving 
safer. 
12% mins. 


SAFE DRIVING 
WITH STOP AND GO 


Teaches teenagers that courtesy and driv- 
ing skill add up to safety. 
13% mins. 


A MATTER OF TIME 


Facts about the heart. 
13% mins. Color 


FOR SOME MUST WATCH 


True family situations dramatize planning 
family security. 
28 mins. 


PLAY IT SAFE 


Teaching bicycle safety and courtesy. 
mins. Color 
These are only a few of the many free- 


loan films available for Home Economists 
from Association Films. 


Color Animated 


Color 


ASSOCIATION FILMS 
Inc. 


347 MADISON AVENUE 
NEW YORK 17,N.Y. 


Branches: 


Ridgefield, J. LaGrange, 
Broad at fim 561 Hiligrove Ave 


Dallas 2, 
1108 Jackson St. 


San Francisco 3, 
799 Stevenson 
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JANET GAINES 


| Fobric-Foshion Director 


/ FABRIC at your Fingertips! 
V Swatches for your Selection! 
¥10% CASH DISCOUNT! 


DESIGNERS FABRICS 


Gives Home Economics Teachers 
and Students the unique advan- 
tage of fabric purchases from a 
complete Fashion-Folio of the new- 
est IMPORTED and DOMESTIC wool- 
ens, cottons, silks, rayons and all 
synthetics... skillfully presented by 
your own Fabric-Fashion Director, 
Janet Gaines. 


Fabrics of Distinction! 


10 mailings yearly—over 100 
generous-sized swatches you can 
actually feel! Complete fabric 
information. Professional advice 
on colors, styles and proper care 
and use of fabrics. Also 300 basic 
staple fabrics to select from at 
10% cash discount! 


Savings! 10% CASH DIS- 
COUNT on all fabrics purchased 
and .. . WE Pay the Postage! 
Quality fabrics—sensibly priced 
—AND . Semi-annual ware- 
house clearance sales . . . True 
values and honest savings! Time 
payment plan easily arranged! 


Speedy Service! Orders filled 


and shipped promptly. As service 
extras . . all nationally adver- 
tised patterns available. AND 

. covered belts, buttons and 
all sewing notions! 


It's smart to 
BUY-BY- MAIL 


from... 


623 Davis St. (PH359) Evanston, Ili. 


Join Today! Annual subscription 


is $3.00... 
$3.00 Subscription 
Fee is enclosed. 


CHECK MONEY ORDER 


NAME 


int 
ADDRESS 


city ZONE STATE 
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Looking Ahead to Marriage 
(Continued from page 27) 


“steady”—the hair-line distinction being 
that you do not date other boys but 
are free to if you want to. Some of the 
more serious aspects and questions are 
brought up. “Does going steady early 
lead teen-agers to marry before they 
grow up enough to have the balance, 
the sense of responsibility, even the 
education to sustain a successful mar- 
riage? Is it good? Bad? Necessary?” 

Because this piece touched on so 
many controversial questions it might 
well be the basis for stimulating class 
discussion. 


Early Dating 
Dating and going steady are sensibly 
discussed in a booklet, Understanding 
Your Teen-Ager, available free of charge 
from the Metropolitan Life Insurance 
Company, One Madison Avenue, New 


York 10, New York. “The habits and | 


practices of dating vary from one com- 


| 


munity to another,” state the authors, | 


“but it is true that many teen-agers, 
wherever they live, date earlier and 
perhaps more often than their parents 
did. Many of them ‘go steady.’ When 
parents were young, going steady meant 
exclusive dating leading to marriage, 
but for high school boys and girls going 
steady generally means one at a time, 
not one for always. After a teen-ager 
has built up confidence in his ability 
to get along with one person of the 
opposite sex, he generally seeks more 
variety in his friendships.” 

Another excellent booklet put out 
by the Metropolitan is addressed to 
young people themselves. Your Teen 
Years deals with physical and emotional 
health and offers guidance on many 


_ of the questions which boys and girls 
| think about, including friendships and 


dating. 


The Right Age for Marriage 


Too Young to Marry? is the title of 
another very good booklet by Lester 
\. Kirkendall, published by the Public 
Affairs Committee, 22 East 38th Street, 
New York 16, N.Y. and available for 
25 cents a copy. Dr. Kirkendall teaches 


courses in marriages and family rela- 


tions at Oregon State College. He says 
that the importance of age is a factor 
in the success of a marriage in which 
the husband is under 21 and the wife 
under 18. He discusses the pros and 
cons of early marriage and offers much 
helpful guidance. 

Another Public Affairs pamphlet, also 
available for 25 cents a copy, is their 
new publication, What Makes a Mar- 
riage Happy?, by David R. Mace. Dr. 
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Teen Agers 


don’t have 
to have 
blemishes 


The reason most of them do, doctors 
say, is that they do not cleanse their 
skin properly. This is the chief cause 
of pimples and blackheads. 


Though authorities agree soap is 
the best complexion cleanser, most 
soap and detergent bars do tend even- 
tually to dry out the skin. 


(Cuticura 


Why this one soap helps preserve 
natural smoothness 


Equal in quality to the most expensive 
French and English imports, Cuticura 
Soap is superemollient—one of the 
mildest, gentlest, least irritating of 
all soaps. Special softening, soothing 
ingredients supplement the natural 
oils, help preserve natural moisture 
that keeps skin young looking, supple, 
elastic. 

As it deep-cleanses, Cuticura Soap 
leaves an invisible film that helps clear 
up occasional blemishes and protects 
against sun, wind, dirt, blemish bac- 
teria and infections. 


Send for Free Folders 
“142 WAYS TO BE POPULAR” 


This report of a brainstorming ses- 
sion, conducted by a group of high 
school boys and girls, is reprinted 
by Cuticura and made available as a 
service to teen agers. 


To order folders use coupon on page 63 
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TO TEACH 


Grades 6-12 find classroom sewing 
sessions more interesting with this 
quick and easy project. 


Slipcover patterns 
basic sewing prin 
r free set of 


Neenah, Wisconsin 


individual patterns. 


Name 


rly illustrate all 
iples. Send 


Kimberly-Clark Corporation 
Educational Department, PH-20-S 


Please send me, free, a master set of 12 
patterns to make covers for Kleenex tis- 
sve boxes, also an order blank for extra 


School 


(please print) 


Street 


City 
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Zone 


KLEENEX is a trademark of Kimberly-Clark Corp, 


| our wedding day, 


Mace is currently Associate Professor 
of Family Study in the Department of 
Psychiatry of the University of Pennsyl- 
vania’s Medical School, and Staff Con- 
sultant to the Marriage Council of Phil- 
adelphia. According to research, he says 
that the most happily married couples 
are those who can say: (1) We are 
good companions and have very few 
conflicts. (2) We always resolve our 
disagreements by mutual adjustment. 
(3) We find little or nothing in mar- 
riage to complain of. (4) We don't 
regret the choice we made, and we 
would choose each other again. (5) 
We consider our marriage to be defi- 
nitely happier than the average. 
“Marriage is more than two people in 
love,” Dr. Mace reminds us. “It is 
also two people in partnership. And the 
partnership must work if the marriage 
is to be happy. We have to see happy 
marriage not as a gift handed to us on 
but as something we 
have to create together by long years 
of toil and effort. What the bride and 
bridegroom have, as they stand to- 
gether at the open door to a new life 
together, are the raw materials out 


of which married happiness can be 


achieved.” 


Strengthening Marriage 


There is a provocative article by How- 
ard Whitman in the March 1959 issue 
of Today's Health, entitled “Six Ways 
to Strengthen Your Marriage.” The au- 
thor believes that “our concentration on 
divorce has become almost a national 
neurosis. Divorce is death. Marriage is 
life. We ought to concentrate on the 
living, vibrant union between two peo- 
ple and see what we can do to keep 
it warm, exciting, and strong; then 
the divorce statistics will take care of 
themselves.” 

As a result of hours of interviews 
with marriage counselors, and after 
reading through many professional pa- 
pers and reports, Howard Whitman has 
attempted to crystallize some of the 
important findings of marriage counsel- 
ing. He lists and discusses six sugges- 
tions for strengthening marriage: 

(1) Communicate: “When a man 
and wife stand their ground and talk, 
there’s an underlying wish to work it 
out. When they withdraw, they want 
to walk out. Talking is a healing balm. 
Haven't you ever felt all cluttered up 
emotionally and then sat down and 
talked it all out and felt better?” 

(2) Grow Up: “Marriage counselors 
do a great deal of business with wedded 
couples who are still, emotionally, chil- 
dren looking for that wonderfully warm, 
protective wing of mama or daddy.” 

(3) Be your sex: “We have in recent 
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Look to Kirsch for help—and hardware 
—for any window! ABOVE, draw dra- 

ries over inner draw curtains, on ONE 
inexpensive Kirsch double traverse set. 
See this and dozens of other latest 
styles in the big Kirsch book, ‘“‘Window 
Decorating Made Easy.” (Getit today!) 
To ensure smo-o-oth performance and 
lasting beauty, insist on drapery hard- 
ware from Kirsch, every time—by name! 


New— for professional-lookin ng pleats; 
an adjustable Kirsch Easypleat tape 
with twice as many pockets per yard, 
and the openings arranged in three rows, 
for heading height adjustment. 


DRAPERY HAROWARE 


GET THIS HELPFUL BOOK! 


Window decorating ideas 
galore; hints and ti 

of experts; how to aaaee 

draperies; fabulous 

color guide. Send 
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KIRSCH COMPANY, 263 Prospect, Sturgis, Mich. 
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years, with our swiftly changing modes 
of life, lost the clear sight of this basic 
fact. When the wife's female role be- 
comes diluted and the husband’s male 
role is no longer clear cut and vigorous, 
these two begin to live together as 
friends instead of loved ones. Marriage 
counselors spend a good deal of their 
time trying to restore the male-female 
polarity in marriages where the attrac- 
tion has waned.” 

(4) Tell the truth: “To tell the truth 
to another, even when truth hurts (when 
you'd rather not even face it yourself) 
is an act of faith. It binds the person 
with whom you share that truth closer 
to you.” 

(5) Love: “If more married men and 
women could see love as essentially a 
process of giving, not taking, they 
would be less inclined to complain 
about the lack of love in their lives.” 

(6) Appreciate: “Every human being 


TAKE NOTES RAPIDLY 


learn Abreviatrix in co few doys—increase your 
writing efficiency by more thon 50%. Especially 
good for busy people with limited learning time. 
Use Abreviatrix for conferences, meetings, tele- 
phone conversations. 4 easy-to-understand lessons 
in one book. Manual and Practice Books only $2.98 
ppd. Order from Publisher: 
FINELINE CO. (Dept. 566) 
303 Fifth Avenue New York 16, N. Y. 
_ FREE LITERATURE AVAILABLE 


has a tremendous need to be appre- 
ciated, and since this need is not always 
met in the outside world one seeks 
to fill the void at home.” 

A unique basis for discussion is avail- 
able in a series of nine letters to high 
school students—Milestones for Marriage 
from the Mental Health Materials Cen- 
ter, Inc., 104 East 25th Street, New 
York 10, New York, for 50 cents per 
set. The first letter describes the pur- 
pose and use of the series and reviews 
the broad topics which will be cov- 
ered in the subsequent letters. Topics 
are: Personality and You; Your Present 
Home and Your Future Home; Preludes 
to Courtship; Love or “Love”; It’s Bet- 
ter to Match than Patch; When Are 
You Ready for Marriage?; Partners in 
Living; To Sum It All Up. These pub- 
lications were prepared by the Louisi- 
ana Society for Mental Health, and 
are excellent aids to class discussion. 


Suggested Reading 


Bigelow, W. F., ed., The Good 
Housekeeping Marriage Book, New 
York, Prentice-Hall, 1940. 

Blood, Robert, Anticipating Your 
Marriage, Glencoe, Ill., Free Press, 1955. 

Burgess, E., Wallin, P., Shultz, G. D.. 
Courtship, Engagement and Marriage, 


Schenteld & Sons, America’s 


ow prices. 


fe... beautiful new 
catalog with dozens of 
actual swatches, fashion 
tips, advice on color 
coordination, etc. 


FABRICS 
HUGE SAVINGS 


Wading fashion center for bridal 
- @nd evening fabrics, offers you 

_ the latest collection of exquisite 
‘satins, laces, silk peau de soies, 

brocades, velvets, organdies, taffetas, 
¢rowns, hoops and many exciting 

: fashion accessories—all at unusually 


1 


SCHENFELD & SONS 103 Hester Street Dept. P-] New York 2, N. Y. 
Please rush me your free catalog with special introductory offer. 


Mail coupon 
Address today! 
City Zone_State. 


Philadelphia-New York, J. B. Lippin- 
cott, 1954. 

Cosgrove, Marjorie C., and Josey, 
Mary J., About Marriage and You, 
Chicago, Science Research Associates, 
1954, 

Duvall, Evelyn M., and Hill, Reuben, 
When You Marry, New York, Associa- 
tion Press, 1953. 

Duvall, Sylvanus M., 101 Questions 
to Ask Yourself Before You Marry, New 
York, Association Press, 1950. 

Frank, Lawrence and Mary, How 
to Be a Woman from Girlhood Through 
Maturity, Indianapolis, Bobbs-Merrill, 
1954. 

Grant, Dorothy Fremont, So! You 
Want to Get Married, Milwaukee, 
Bruce Publishing, 1947. 

Himes, Norman, and Taylor, Donald 
L., Your Marriage, New York, Rinehart 
and Co., 1955. 

Johnson, Roswell H., Randolph, Hel- 
en, and Pixley, Erma, Looking Toward 
Marriage, New York, Allyn and Bacon, 
1946. 

Landis, Judson T. and Mary, Mar- 
riage Handbook, New York, Prentice- 
Hall, 1948. 

Landis, Paul H., Your Marriage and 
Family Living, New York, McGraw- 
Hill, 1954. 

LeMasters, E. E., Modern Courtship 
and Marriage, New York, Macmillan, 
1957. 

Morgan, William and Mildred, Think- 
ing Together About Marriage and the 
Family, New York, Association Press, 
1955. 

Sherman, Helen, and Coe, Marjorie, 
The Challenge of Being a Woman, New 
York, Harper and Brothers, 1955. 

Stone, Hannah, and Stone, Abraham, 
A Marriage Manual, New York, Simon 
and Schuster, 1935. 

Welshimer, Helen, The Questions 


| Girls Ask, New York, E. P. Dutton, 1949. 


Booklets 


American Social Hygiene Association, 
1790 Broadway, New York 19, New 
York. Behavior in Courtship, Do’s and 
Don'ts, 10 cents. Preparing for Mar- 
riage, 15 cents. Sex, Love and Marriage, 
15 cents. So You Think It’s Love!, 30 
cents. Understanding Sex, 50 cents, 

Human Relations Aids, 104 East 
25th Street, New York 10, New York. 
The Many Faces of Money, Neisser, 
Edith G., 25 cents. 

Public Affairs Committee, 22 East 
38th Street, New York 16, New York. 
Building Your Marriage, Duvall, Evelyn 
M., Pamphlet No. 113, 25 cents. If 1 
Marry Outside My Religion, Black, 
Algernon D., Pamphlet No. 204, 25 
cents. What Is Marriage Counseling?, 
Mace, David R., Pamphlet No. 250, 
25 cents. 
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School Purchase Plan 
(Continued from page 33) 


replacement, and resale of the appliances. The home 
service advisor from the Florida Power Corporation, 
Miss Sally Dillard, visits the school when classes are 
in session and gives the students a use and care dem- 


onstration, 
Though the senior high school homemaking labora- 
tory is in a remodeled building, the light airy kitchen 


with cabinets in natural wood finish offers an attrac- 
tive background for the modern General Electric appli- 
( ances. Miss June Dixon, the homemaking teacher, ‘has 
a classroom many might envy. 

In West Los Angeles, the educational plan went into 
action for still another purpose. When Mount St. 
Mary’s College decided to set up a home management 
house, Sister Cecile Therese, C.S.J., chairman of the 
home economics department, worked with the kitchen 
design representative of both the electric utility and 
the appliance distributor to plan the most attractive 
new kitchen-laundry possible. 

When the kitchen was completed, the home econo- 
mist for the appliance distributor, Miss Mary Jane 
Isenburg, held a class for the Mount St. Mary’s home 
economics teaching staff on the care and operation 
of the new equipment. 

In short, the manner in which a home economics 
teacher can take advantage of major appliance class- 
room plans may vary a good deal from community 
to community. But, generally, the principal person in- 
volved is the appliance distributor. If there is any 
question about how to get started, just call him. You 
will always find him in the phone book. 

Who profits? The students who learn homemaking 
with the appliances on the market today, rather than 
outdated ones. The teacher who uses the services of 
kitchen design experts and equipment home econo- 
mists to help keep her informed in one field of the 
several she must teach. The community which the 
school serves. And, finally, everyone who works to- 
ward the common goal of seeing that better informa- 
tion about better equipment becomes available for 
education. 


A demonstration on the use of the oven is given to stu- 
dents of Spring Hill Junior High School in West Virginia. 
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some of the nutritional aspects of soft drinks. (Sample copy free and’ after 
- you have seen it, we cam provide up to 30 without charge.) 
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Association Films, Inc. 
347 Madison Avenue, New York 17, N. Y. 


Please send the following FREE-LOAN “COOKING AND CONSUMER 
EDUCATION” FILMS for showings on the dates indicated. 
“Sead of”: lt... 2nd “Lifelines, U, S Als 
“Design Fer Dining” 
of Time”; Ist 2 


Zone 


“The Ages 


ane 
tynn’s S0°Million Wheels”: 


“The World On Your Doorstep”: Ist And ; “American 
Women . . . Partners in Research”: Ist 2nd. 
©) Vou may interchange titles or dates 
_ School or Organization 
Street 
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Association Films, Inc. 

347 Medison Avenue, Mew York 17, N. Y. 


Please send the following FREE-LOAN “HEALTH, HYGIENE & FAMILY 
SAFETY” FILMS for shewings on the indicated dates: 


“How to Catch A Cold”: lee... “The Story of Menstrua- 
“Sate Driving With Stop & Go”: Ist... any “A Matter of 
Time” Tet ; ‘For Seme Must Watch’: tet 

© Vou may interchange titles or dates 

Name 

Street 
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Association Films, Inc. 
347 Madison Avenue, New York 17, N. Y. 
Please send the following FREE-LOAN FILMS for showings om the dates 


indicated. 

CAREER GUIDANCE “Summer of Decision”: 
“The World Yours’* Ist... dnd “Helping Hands Por 
Julie’: Ist 


CREATIVE HOMEMAKING "The Beat 
2nd... COMMUNITY RELATIONS “Road To Better ht... 


(© You may interchange titles or dates 
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Chas. A. Bennett Co., Inc. 


$259 Duroc Building, Peoria, Illinois 


Mealtime, $4.96; () Young Living, 33.76; 
teem-Agers Book 1 (1960), 7 
$4.96; Meal Planning and Table Service, 
$6.75; qj Rating Scale for Personal Appearance. Free; [) Catalog on Bennett 
Home Economics: Books, Free; Send postpaid, enclosed 
Send Send billed on 30-day approval. 


Cry 


™) Dress, $4.40; [) Homemaking for 
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Complete Meat Cookbook, 
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33 West 42nd Street 
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Food Additives 


(Continued from page 34) 


and Drug Administration food standards for flour. 
Only a few parts per million of these active chemicals 
remain in the flour and these are considered to be 
either normal food components or harmless materials, 
he said. He then referred to the flour enrichment 
program whereby thiamine, riboflavin, niacin, and 
iron are added to the flour to improve its nutritive 
value. This is only one example, but it points up the 
tremendous role played by chemistry in the foods 
we eat today, 

The main thing to remember is that few chemicals 
and food additives are harmful. They play an essential 
part in the vast and rapidly growing food industries 
of the present day. 

Mr. Janssen announced the publication of a new 
Food and Drug Administration pamphlet on food ad- 
ditives which will help the citizens of the country 
to understand the new legislation. He has given 
Practical Home Economics permission to reprint it 
here. The title is “What the Consumer Should Know 
About Food Additives.” Following is the text. 


HE practice of adding chemicals to food is a very 
T old one. No doubt it began when man first learned 
to preserve his meat by putting salt on it. Through 
the centuries other methods of food preservation were 
invented. During the early days of the industrial 
revolution in England and America, there was much 
trial and error experimentation with materials used to 
preserve foods or to conceal inferiority by coloring 
them with dyes that were sometimes highly poisonous. 
Dr. Harvey Wiley’s battle for the original pure 
food law was to a large extent a fight against chemical 
preservatives such as boric acid, formaldehyde, and 
salicylic acid. He dramatized the problem by his fa- 
mous “Poison Squad” experiments, in which young 
men volunteers ate foods containing measured amounts 
of these chemicals, and then were observed for any 
detectable evidence of harm. 

Viewed in perspective, it can be seen that the 
Wiley era was also an era of technological progress. 
Certainly experimentation and research to improve 
the food supply did not stop with the passage of the 
first Federal Food and Drug Act in 1906, as some 
people feared. In fact it accelerated, and today a great 
many chemical substances are being employed to make 
foods more attractive, better tasting, and more eco- 
nomical. 

Inherited from the Wiley era is a too common mis- 
conception that all “chemicals” are harmful, and the 
related idea that any amount of a “poison” is harmful. 
The fact is, of course, that chemical additives, or 
food additives as they are now being called, have 
brought about great improvements in the American 
food supply. Additives like potassium iodide in salt and 
vitamins in enriched food products are making an im- 
portant contribution to the health of our people, and 
yet it is a fact that both iodine and some of the 
vitamins would be harmful if consumed in excessive 
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amounts. Many similar examples could be given to 
refute these common misconceptions. 

So an important thing consumers should learn about 
chemicals in food is not to be alarmed by the word 
“chemical.” To the chemist, foods themselves are 
made up of chemical compounds—fats, proteins, carbo- 
hydrates, vitamins, minerals, amino acids, and so forth. 


Food Chemistry Aids Progress 

During the past half century the science of food 
chemistry has made tremendous progress. The grow- 
ing, processing, and packing of food so that it can be 
transported for thousands of miles and remain in good 
condition for months or years, is one of the wonders 
of modern civilization. 

On the label of a loaf of bread you have probably 
seen the words “Calcium and sodium propionate added 
to retard spoilage.” These are salts of propionic 
acid, which is produced naturally in Swiss cheese 
during its manufacture. The propionates have the 
ability of keeping bread from becoming moldy in the 
store or in your breadbox at home, which may easily 
happen, especially in warm weather. 

Have you thought of the wonderful variety of 
fruits and vegetables available in your supermarket 
throughout the year? Some of them would not be 
there at all were it not for the sprays and dusts 
which growers now use to combat insects, weeds, and 
other pests and plant diseases. 

Additives are used for a great many interesting 
and useful purposes. These will be discussed in greater 
detail later in this pamphlet. With the aid of food 
chemistry the commercial cook does many things 
that would be difficult or impossible in the home 
kitchen. Unnoticed by many of us, our food supply 
has been going through an industrial revolution. 


Public Health Safeguards Necessary 

Food and Drug Administration scientists appraising 
the situation in the mid-1950’s knew that several 
hundred of these additives were being used. They 
knew also that some of those in use had not been 
thoroughly tested for safety. These were in a sort 
of scientific no-man’s land. Scientists did not know 
whether they were safe or not. 

Under the law (the Federal Food, Drug and Cos- 
metic Act) as,it was prior to September 1958, FDA 
could not stop the use of a chemical simply because it 
was questionable or had not been adequately tested. 
It was necessary to be able to prove in court that the 
chemical was poisonous or deleterious. This is not 
difficult for chemicals which cause immediate, or 
acute, illness. But today the big problem which con- 
cerns scientists is the long-term effect—what may 
happen in the body as a result of years, or even a 
lifetime, of exposure to minute amounts of the chemi- 
cal. Several years of feeding tests on different kinds 
of animals are required to appraise these chronic 
effects. Proving what is poisonous under these cir- 
cumstances may be very difficult. 

Obviously, the law had to be changed so as to 
prevent an untested chemical from being tried out on 

(Continued on page 60) 
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the public. The danger was not theoretical—it was 
real, as shown by a number of instances of chemicals 
having been found injurious only after they had been 
in use for a considerable period of time. A chemical 
used for many years as a flour aging compound was 
withdrawn from the market after a new series of tests 
showed it would cause running fits in dogs. An 
ingredient of imitation vanilla extract had to be re- 
moved from the market after years of presumed safety, 
when new tests showed it to cause liver damage in 
the test animals. 


A New Law for Consumer Protection 


The probiem ot how to protect the consumer from 
inadequately tested food additives was studied inten- 
sively by Congressional committees from 1950 to 1958. 
These studies culminated in the enactment of the Food 
Additives Amendment, Public Law 85-929, by the 
85th Congress. This amendment to the Federal Food, 
Drug and Cosmetic Act was signed into law on 
September 6, 1958, to become fully effective tor all 
new tood additives six months from that date. An 
additional year was allowed for completing tests of 
chemicals already in use prior to January 1, 1958, in 
the absence of any reason to believe the chemical 
unsate, 


How the New Law Works 

Food and chemical manufacturers are now required 
to run extensive anumal feeding tests on these addi- 
tives before they are marketed, Results of these 
tests must be submitted to the Food and Drug Admin- 
istration. If FDA scientists are satistied that the 
additive will be safe, a regulation—called an “order” 
will be issued permitting its use. This regulation 
will place a limit, or “tolerance,” on the amount 
which may be used, and will specity any other 
conuiions necessary to protect the public health. 
lf the evidence submitted is not convincing as to 
safety, the additive will not be permitted. This applies 
equally to substances added directly to foods and 
to substances likely to contaminate food as a result 
of some incidental use in food processing. Food 
packing materials which may enter the food itself are 
covered. The law also applies specifically to processes 
for irradiating foods for preservation or other tech- 
nical effect. lt covers any residues which may carry 
over into meat, milk, or eggs as a result of use in 
anunal feeds. 

The law specifically states that no additive may 
be permitted in any amount if the tests show that it 
produces cancer when fed to man or animals, or by 
other appropriate test. And it specifies that only 
the smaliest amount necessary to produce the intended 
elftect may be permitted. It prohibits the use of any 
chemical which would result in consumer deception. 

Food and Drug inspectors will continuously be on 
the lookout for foods containing any additives not 
cleared by FDA under the new law. 


What Are Some of the Common Food Additives? 


We can best understand why additives are used, the 
benefits derived from them, and the meaning of some 
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of the terms used in speaking of them, by considering 
some of the important classes of additives. 


Nutrient Supplements 


These are the vitamins and minerals added to foods 
to improve nutritive value, and sometimes to replace 
those removed in processing. For example, thiamine 
(vitamin B,), riboflavin (vitamin B,), niacin (another 
B vitamin), and iron must be added to bread if the 
bread is to be called “enriched.” Other foods to 
which these same nutrients are commonly added are 
flour, farina, cornmeal, corn grits, macaroni, and 
noodle products. Vitamin A is added to margarine and 
certain cheeses, and vitamin D, to milk. Iodized salt 
contains added potassium iodide, to furnish the iodine 
necessary to prevent simple goiter. There are of 
course other nutrients which may be added to certain 
products as dietary supplements, 

Non-nutritive Sweeteners 

These are the sugar substitutes permitted in foods 
for people who must restrict their intake of ordinary 
sweets. Saccharin and the calcium and sodium cycla- 
mates (cyclo hexyl sulfamates) are commonly used. 
Preservatives 

There are many different types of preservatives, 
each type being best suited to a particular type of 
product, or more effective against a particular spoil- 
age organism or chemical change. Preservatives for 
fatty products, for example, are called antioxidants. 
Examples of antioxidants are butylated hydroxyanisole 
(BHA), butylated hydroxytoluene (BHT), and nordi- 
hydro guaiaretic acid (NDGA), and propyl gallate. 

The preservatives used in bread are called mold 
and rope inhibitors, or antimycotic agents. Those 
permitted in bread include sodium and calcium pro- 
pionate, sodium diacetate, acetic acid, lactic acid, 
and monocalcium phosphate. Sorbic acid and sodium 
and potassium sorbates are antimycotic agents for 
cheeses. Still other antimycotics prevent molding of 
citrus fruits. These are called fungicides because they 
stop the growth of the mold, or fungus, spores. 

Another type of preservative prevents physical or 
chemical changes which affect color, flavor, texture, 
or appearance. These are called sequestrants. Com- 
mon sequestrants used in dairy products include 
sodium, calcium, and potassium salts of citric, tar- 
taric, metaphosphoric, and pyrophosphoric acids. A 
different type of sesquestrant is used in the manufac- 
ture of soft drinks to remove traces of metals. 

Other common preservatives are benzoic acid, sodi- 
um benzoate, sulfur dioxide, and of course, sugar, 
salt, and vinegar (acetic acid). 


Emulsifiers 


Emulsifiers are used in such foods as baker pro- 
ducts, cake mixes, ice cream and frozen desserts, 
cottage cheese, and confectionery products. They 
affect characteristics such as volume, uniformity, and 
fineness of grain (bakery goods), ease of emulsifi- 
cation and smoothness (dairy products), and homo- 
geneity and keeping quality (confectionery). 

(Continued on page 62) 
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CLING PEACH ADVISORY BOARD 

183 MARKET STREET, SAN FRANCISCO 5, CALIFORNIA 

Yes, send me free, as described in your advertisement m this publication: 
oO Reprints of ad 

Teachers’ Manual Wall Poster Cut Mimeograph Stencil 
And send [) Movie or [J Film Strip with [] 33-1/3 rpm record or 
C) mimeograph script and recipe folders for use 


(date preferred) or (second choice date) 


Name 


School 


State 
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Club Aluminum Products Company 
H. E. Dept., 825 Twenty-Sixth St., LaGrange Park, 
Please send me the following FREE items in the quantity indicated 
3 color wall chart entitled “CIRCLE COOKING: WHAT? WHY? HOW?”, 
—___—Lesson folders on “CIRCLE COOKING.” 


Catalog pages and 40% Home Ec. discount order forme on Club Holiday 
and other Club products. 


——_—Merchandise ordered on attached list. (Please attach list of items and colors, 
include check or money order. Shipping charges paid by Club.) 


Name. 


School or Org 


Zone. 


See Club Aluminum products advertised om page 3. 


Cluett, Peabody & 
530 Fifth Avenue, New York 36, N. Y. 
Please send: 
— copies, The Story of Cotton 
—. copies, Don’t Let a Shirt Throw You 
(Up to 20 copies free, additional copies ten cents each) 
Amount enclosed 


(please print) 
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Co-ed 


is the first and only 
magazine expressly 
designed for the 

home economics students 


in your classes, 


Each issue is written 

to appeal 

to teen-age interests... 
each specifically prepared 
to enrich and up-date 


the homemaking program 
in junior and senior high. 


Do the girls in your class 
receive each issue? 


More than 350,000 teen-age 
home economics students 
now subscribe! 


Just fill out coupons 


and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


Some common emulsifiers are lecithin, the mono- 
and diglycerides and propylene glycol. 

Chemists sometimes call the emulsifiers “surfac- 
tants”—short for “surface active agents.” 


Stabilizers and Thickeners 


Smoothness of texture of confectionery, ice cream, 
and other frozen desserts; uniformity of color, flavor, 
and viscosity of chocolate milk; “body” of artifi- 
cially sweetened beverages; homogenization of certain 
fruit juices: these are typical of the purposes for 
which stabilizers and thickeners are used. 

Thickening and stabilizing agents include pectins, 
vegetable gums (carob bean, carragheen, guar), gela- 
tin, and agar agar. 


Acids, Alkalies, Buffers, Neutralizing Agents 


The degree of acidity or alkalinity is important 
in many classes of processed foods. The acid ingredi- 
ent acts on the leavening agent in baked goods, and 
releases the gas which causes rising. The taste of 
many soft drinks is due largely to an organic acid. 
Acidity of churning cream must be controlled for 
flavor and keeping quality of the butter. Acids con- 
tribute flavor to confectionery, and help to prevent 
a “grainy” texture. 

Buffers and neutralizing agents are chemicals added 
to control acidity or alkalinity, just as acids and alka- 
lies may be added directly. 

Some common chemicals in this class are ammonium 
bicarbonate, calcium carbonate, potassium acid tar- 
tarate, sodium aluminum phosphate, and tartaric acid. 


Flavoring Agents 


Typical of the synthetic flavors used in such prod- 
ucts as soft drinks, bakery goods, confectionery, and 
ice cream are such chemicals as amy] acetate, ben- 
zaldehyde, carvone, ethyl butyrate, and methy] salicy- 
late. 

Essential oils, such as oil of orange and oil of 
lemon, are natural flavors made by extraction of the 
fruit rind or other natural product. 

Monosodium glutamate is a seasoning agent made 
from plant protein. 


Bleaching Agents for Bread 


Freshly milled flour is yellowish in color and 
makes a very poor dough. As it ages, it whitens and 
reacts chemically with oxygen in the air, and grad- 
ually improves in breadmaking quality. 

This aging and bleaching can be speeded up to 
avoid long periods of storage by the adding of 
oxidizing chemicals. 

Some of the permissible oxidizing and/or bleaching 
agents are benzoyl peroxide, oxides of nitrogen, chlo- 
rine dioxide, nitrosyl! chloride, chlorine, and potassium 
bromate. 

Some of the chemicals added as yeast foods and 
dough conditioners are ammonium chloride, calcium 
sulfate, ammonium phosphates, and calcium phos- 
phates. 

There are of course other types of additives for 
other purposes than those named, Leavening agents, 
anticaking agents, hardening agents, clarifying and 
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chillproofing agents, propellants (for products packed 
under pressure in dispensing cans), drying agents, 
and antifoaming agents, are examples of classes not 
listed above. But the categories discussed, and the 
individual chemicals named, are representative. 


CO-ED 
33 West 42nd St., New York 36, N. Y. 


— 


Please enter my order for subscriptions to CO-ED* to begin with 
the first issue of the second semester, dated February 1960. I understand 


Special Classes of Additives: 
Pesticides and Coal-Tar Colors 
The new amendment does not cover pesticides used 
on growing crops, or coal-tar colors used in or on 
foods, because these substances were already dealt 
with by other special provisions of the law. 


Pesticides 


The Miller Amendment of 1954 establishes a pro- 
cedure for the setting of safe limits or “tolerances” 
for residues of pesticides which may remain on fresh 
fruits and vegetables when shipped. FDA sets these 
tolerances based upon results of animal tests which 
the pesticide manufacturer is required to submit. 
There must also be ample evidence that these toler- 
ance amounts will not be exceeded when the product 
is used according to the directions on its label. The 
pesticide label must be registered with the U.S. De- 
partment of Agriculture, and that Department must 
certify to the Food and Drug Administration that the 
product will be useful in agriculture. 

Food and Drug inspectors make spot checks on 
shipments of fruits and vegetables to obtain samples 
which are tested in the FDA laboratories. This is to 
make sure that tolerances are not being exceeded. 


Coal-Tar Colors 


Synthetic colors—called coal-tar colors because they 
were originally made from chemicals obtained from 
coal tar—are also subject to a special provision of 
the law. Every such color must be on a list of colors 
regarded by FDA as “harmless and suitable for use”; 
and every batch of the color made must be tested 
for purity in FDA laboratories. 

Some of the colors originally listed as “harmless” 
have been found, through advances in scientific knowl- 
edge, to produce injury when fed to animals in large 
amounts. Some of these colors have been removed 
from the list of those which may be certified. The 
Federal Food, Drug, and Cosmetic Act as written® 
does not permit “tolerances” for even safe amounts of 
coal-tar colors. But in order to remove a color from 
the list of “harmless” colors, the government must 
show that the color is not harmless—and the testing of 
all of these colors will take a long time. The Depart- 
ment has advocated a change in the law to bring 
colors under the same type of control now existing 
for other chemical food additives. 


Label Declaration of Food Additives 


Most consumers know that the law contains a gen- 
eral requirement that food ingredients be named on 
the label. Many of the chemicals named above, how- 
ever, and described as commonly used, will not be 
found in the list of ingredients on labels of foods and 
consumers will not be familiar with them. 

Why? 

(Continued on page 64) 


that with my order for 10 or more student CO-ED subscriptions, I receive 
each monthly issue of Practical Home Economics Teacher Edition of CO-ED 
without extra charge. 


( Tentative order (may be revised) 
C) Final order (bill me later) 


Name 


School 


School Address. 


City State 


"CO-ED costs 60¢ per student per semester (4 issues) with an order for 3 or 
more copies to the same address. One to four copws sold om full-year basis only, 
$1.50 each. 


134 Feb. 60 PHE 


From CUTICURA 
Dept. PH-20, Box 64, Melrose, Mass. 


0 I can use free copies of 142 WAYS TO BE POPULAR folder, for 
student use in classroom and home. 


Name 


School 


Address 


City 
THIS IS A LABEL--PLEASE TYPE OR PRINT 


253 Feb. 60 PHE 


Designers Fabrics-Buy-Mail 
623 Davis St. (PH 460) Evanston, til. 


Enclosed is $3.00 for my Annual Subscription. Subscrip- 
tion includes fashion fabric folios, fashion newsletters, 
sewing tips and pattern suggestions. 


Checks... Money Order 


Address. 


City Zone State 
148 Feb. 60 PHE 


LOW EDUCATIONAL PRICES ON 

NEW GENERAL ELECTRIC APPLIANCES 

Portable Applionce Dept. 

General Electric Company 

Section €122P, Bridgeport 2, Conn. 

Please send me inform, tion on the | »llowing: 
New Automatic Tip-Top Skillet 
Other General Electric Portable Anvliances (Automatic Saucepans, Spray, Steam 
and Dry tron, Steam and Dry Iron, Portable tron, Standard Mixer, Portable 
Mixer, Automatic Coffee Makers, Automatic Grill and Waffle Baker, Toaster, 
Toast-R-Oven, Rotisserie-Oven, Automatic Can Opener.) 

| understand SPECIAL, LOW EDUCATIONAL PRICES sent me are for ap 

pliances to be used im classrooms and demonstrations only 

Name Title 

School or Organization. 

Address. 


City 
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This is not because the chemicals are being clan- 
destinely used or because they are unsafe, or in any 
way undesirable. And it is not because of any 
intent to conceal the fact that such chemicals are 
being used. 

One important reason is that the law does not re- 
quire ingredient declaration on the labels of standard- 
ized foods—that is, foods for which the basic ingredi- 

ents are set by regulation. Such a regulation is called 
CHOOSE YOUR a Definition and Standard of Identity, and has the 
effect of law in fixing the composition of the food. 
Consumers, industry, and government all may partici- 
TEACH | NG AIDS pate in the fact-finding process upon which the 
standard is based. Only safe chemical additives have 
been permitted in standardized foods. 

from this special Since consumers can depend upon basic composi- 
tion, Congress did not require the main ingredients of 
standardized foods to be declared on the labels. 
business-sponsored (However, if the standard permits optional ingredi- 
ents, the standards regulation itself may require the 
‘ ‘ label declaration of such optional ingredients.) The 
teaching aids foods for which standards of identity have been set 
include several types of bread and rolls, flours, ali- 
m mentary pastes, cornmeal, chocolate and chocolate 
section products, margarine, evaporated milk, most types of 
cheese, tomato ketchup, and many canned fruits and 
A di ° | vegetables. A number of other products, such as car- 
on udcio-visua bonated beverages and ice cream, have been treated 
as standardized foods for labeling purposes, pending 

the actual setting of standards for them, 


materials... 


One other exception to the general requirement for 
label declaration of ingredients is that flavors, spices, 
and colors do not have to be individually named, 
but may be listed simply as flavors, spices, and colors. 
CUT OUT And of course pesticide chemicals used on growing 
crops do not have to be declared. 

AND MAIL With these exceptions (and a few other minor ones) 
chemicals used in foods must be declared on labels, 
YOUR COUPONS by their common or usual names. Frequently, the 
chemical name is the only “common or usual” name. 
Chemical names for even the most harmless additives 
TODAY often appear formidable and dangerous to the con- 
sumer, simply because they are long and difficult to 
TO: pronounce. It is important to remember that the 
declaration of a chemical name on a label is no indi- 
cation at all that the food is harmful or of inferior 
quality. After all, water is hydrogen oxide and salt is 
sodium chloride to the chemist! 

PRACTICAL HOME ECONOMICS And you may now be assured that if the chemical 


named on the label has not been tested for safety, 


TEACHER EDIT ION OF CO-ED the Food and Drug Administration can do something 


about it. There is a law! 

33 West 42nd Street *Congress is currently considering an amendment 
New York 36, New York which would permit the establishing of a safe tol- 
erance for a new color for oranges. This new color 
would replace the color formerly used, but found not 
to be strictly “harmless” as originally thought. 

The illustrated booklet, What Consumers Should 
Know About Food Additives, will be published this 
month by the Superintendent of Documents, U. S. 
Government Printing Office, Washington 25, D.C. 
Single copies 15¢; 25% discount on orders of 100. 


PHE TEACHER EDITION OF CO-ED © FEBRUARY, 1960 


rag 
2 
: 
af 
: 
ae 
= 


Textile Labeling Law 
(Continued from page 29) 


chain synthetic polyamides derived in part from coal 
and water. 

Properties: Great strength; high elasticity; high lus- 
ter; quick to dry; resistant to chemicals. 

Some Uses: Hosiery; lingerie; dress fabrics; zipper 
jackets; auto tires; cordage and many other uses. 

Trade Names: Nylon (Du Pont, American Enka, 
Chemstrand); IRC Nylon (Industrial Rayon); Capro- 
lan (Allied Chemical). 


Rubber 

Man-made fiber composed of natural or synthetic 
rubber. In fabrics rubber in fine strips resembling yarn 
is usually employed as a core around which cotton or 
man-made fiber yarns are wrapped to create a highly 
elastic yarn. 

Properties: A high degree of stretch and recovery. 

Some Uses: Foundation garments; swimwear; elas- 
tic bands to provide comfortable snugness in a wide 
range of underwear and outerwear garments. 


Spandex 

Man-made fiber composed largely of a chemical 
substance known as segmented polyurethane. 

Properties: Good elongation; excellent recovery; 
good flex life; good abrasion resistance and strength; 
impervious to body acids. 

Some Uses: Foundation garments; swimwear, and 
other garments where elasticity is desired. 


Olefin 

Man-made fiber composed largely of ethylene, pro- 
pylene, or other olefins which are chemically similar 
to common paraffin. 

Properties: Good abrasion resistance; extreme light 
weight; easily cleaned. 

Some Uses: Seat covers for autos, outdoor furniture; 
marine ropes; belts, handbags, shoe fabrics. 


Vinal 

Man-made fiber composed of polyvinyl! alcohol de- 
rived from limestone and coke. 

Properties: Good chemical resistance; low affinity 
for water; resistant also to fungi and mildew 

Some Uses: Raincoats; swimsuits; fishing nets; sur- 
gical thread. 


Vinyon 
Man-made fiber made from vinyl! chloride. 
Properties: Good resistance to chemicals, bacteria; 
unaffected by water, sunlight; low softening point. 
Some Uses: For heat bonding when mixed with other 
fibers; fishing nets and lines; industrial filters. 


Metallic 
Man-made fiber composed usually of aluminum fila- 
ments sandwiched between plastic materials such as 
acetate butyrate or Mylar polyester film. 
Properties: Bright glitter; available in gold, silver, 
or a range of other tints. 
(Continued on page 66) 
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HOW TO GET FREE DESK 
COPY OF Betty 
GOOD and EASY COOK BOOK 


With order of 10 or more copies of “Good and 
Eaay,”’ you will receive your own desk copy 
without charge. 


Please send 
Crocker's Good and Easy Cool Cook at 
r< copy plus postage. If order is for 10 or more, 
ill receive an extra copy FREE, 
Name 
Division School 
5th Ave Address_ 
New York 20, New York 
City. 
PHE 2-60 164 Feb. 60 PHE 


¥ 


Crocker. FILM LENDING LIBRARY 
Genera! Mills, Inc.,9200 Wayzata Bivd., Minneapolis 26, Minn, 
Please send following filmstrip for free showing on short-term 
loan basis: Ist choice date 2nd choice date 


Oo BEAUTIFUL CAKES 


A, 


Name 


Zone State 
© t wish to purchase the filmstrip at $5.00 each PH-2-60 
165 Feb. 60 PHE 


“Bett Crocker 


BETTY CROCKER FILM LIBRARY 
9200 Wayzata Bivd., Dept. PH 2-60 
Generai Mills, inc., Minneapolis 26, Minnesota 


I wish to show the following filmatrips (on free short 
\ term loan basis) on dates indicated. 
ist Choice Date 2nd Choice Date 
PIE 


1 

2 YEAST BREADS 
3 MUFFINS 

4. BATTER BREADS 
BISCUITS 
6 

7 

8 

9 


BEAUTIFUL CAKES 
FROSTINGS 

CHIFFON ANGEL CAKES 
COOKIES 


Name 
School 
Address. 


City. Zone. State. 
{_] | wish to purchase the filmstrip(s) checked above at $5.00 each. 
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HOW TO GET FREE DESK 
COPY OF 
PICTURE COOK BOOK 


With order of 16 or more Looseleaf Text 
Edition copies you will receive your own 
desk copy without charge. 

Please send copies of the 
Text Edition of Betty Crocker’s Pieture 
Cook Book, at $3.12 per copy ineludin 
postage. If order is for 10 or mors, I will 
receive an extra copy PREE. 


MCGRAW-HILL BOOK Co. | Name 
Schoo! Dept. School 
330 West 42nd Street 
New York 36, New York Aasress 
City. Zone... State... 
PHE 2-60 166 Feb. 60 PHE 
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Some Uses: As a decorative yarn in women’s and 
men’s apparel; in home furnishings and domestic 
fabrics. 


Glass 
MANY OF TH ESE Man-made fiber obtained by melting glass and ex- 
truding the molten glass in fiber and continuous fila- 

ment form. 

Properties: Will not burn; non-absorbent; quick dry- 

COU PO N S AR E ing; resistant to rot, mildew, stretching, and shrinking. 
Some Uses: Draperies, curtains, electrical insula- 
tion, reinforcement of plastics where high strength is 


exclusive WITH desired such as boat hulls, fishing rods, 


A 30-page pamphlet of rules and regulations, in- 


. cluding full text of the Act, is available from the 
PRACTICAL Federal Trade Commission, Washington 36, D. C. 
Address request to Mr. Harvey Hannah. 
Challenge to Guidance 


MI CS (Continued from page 25) 
ECONO the selective service program maintained since that 


war, 
Equally critical to our national strength, though less 
TEACHER obvious, is family life. Traditionally the American 
home has been the seedbed of our democratic faith. 
We depend more on the family than any other social 
EDITION OF institution for inculcating in our youth and transmit- 
ting from one generation to the next those attitudes, 
convictions, ideals, and value patterns which differ- 
CO-ED entiate our way of life from all totalitarian systems. 
Yet despite their critical significance we find home and ; 
family seriously jeopardized by an alarmingly high 
divorce rate. 

Home economists in all their various professional 
fields are dedicated to the preservation and strengthen- 
ing of the American home and the improvement of the 
health and vigor of the American people. It follows 
then that the nation as a whole has a high stake in 
insuring an adequate supply of women trained in this 
BE SURE field. 

Guidance services in our high schools must play a 
TO FILL OUT central role in any measures undertaken to increase 
the output of graduates from the various fields of 


EACH COUPON specialization within university schools of home eco- 


nomics. And the services of guidance workers must be 

COMPLETELY. supplemented by the efforts of professional home 

economists. To this end, the following recommenda- 
tions are offered: 

Send to: 1. Persons interested in home economics as a pro- 

PRACTICAL HOME ECONOMICS fession should give vigorous support to programs now 

under way for strengthening guidance services in 


TEACHER EDITION OF CO-ED American high schools. Former President Conant, of 
Harvard University, in his proposal for strengthening 
secondary education, stresses the necessity for im- 
33 West 42nd Street proving school guidance services. The National De- 
New York 36, New York fense Education Act, passed by the 85th Congress, 
provides funds for the training of high school coun- 
selors and otherwise improving guidance services in 
the public schools. 
All such undertaking should be of unusual concern 
to home economists. University schools of home eco- 
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nomics have traditionally drawn a large share of their 
students from farm and rural families served by sec- 
ondary schools too small to be able to afford trained 
counselors and maintain guidance programs. Nothing 
short of a nationwide program of school consolidation 
can solve this problem permanently. In the mean- 
time, a temporary remedy which has proved success- 
ful in at least one midwestern farm state has been to 
establish county guidance services through which one 
staff of counselors has been made available to a num- 
ber of small high schools. 

2. The presence of guidance services in all high 
schools, however, is no guarantee that home econom- 
ics will be adequately served; some “counseling of 
the counselors” will often be needed. Professional 
training in home economics is concentrated in land- 
grant colleges and universities. The overwhelming 
majority of school guidance workers are educated in 
other types of high institutions. Thus, far too many 
school counselors have little first-hand familiarity with 
the field and therefore conceive of home economics, 
even at the collegiate level, as “cooking and sewing,” a 
trade school type of education insufficiently challeng- 
ing to young women of superior ability. 

Schools of home economics and professional asso- 
ciations in the field in each state should be aggressive 
in their efforts to correct this condition wherever it 
exists. Bulletins containing up-to-date information 
about career opportunities in home economics should 
be easily accessible to counselors and students alike in 
all high schools. Counselor trainers in schools, depart- 
ments, and college of education should be consulted 
to insure that home economics is properly represented 
in occupational information courses. 

One land-grant university school of home ¢conomics 
is currently inviting high school counselors in small 
groups to visit the campus on weekends and learn 
about professional home economics courses by con- 
ferring with professors, visiting laboratories, class- 
rooms and-research projects, and meeting with their 
own former students studying in the field. 

3. Whatever success is achieved in strengthening 
the formal counseling of high schoo] girls about home 
economics opportunities should be supplemented by 
practicing home economists. For example, home 
demonstration agents in their 4-H Club activities have 
incomparable opportunities to identify girls qualified 
to succeed in university home economics courses and 
interest these girls in careers in the field. The U. S. 
Department of Agriculture, which traditionally frowns 
upon recruiting activities by extension personnel, has 
indicated its approval of activities undertaken by 
home economics agents in many states to increase en- 
rollments in college schools of home economics. The 
large numbers of vacant home demonstration positions 
throughout the nation are jeopardizing the effective- 
ness of a major extension program, 

A continued decline in the number of women 
trained in home economics can have disastrous con- 
sequences for the future effectiveness of one of the 
nation’s most worthy and essential professions. The 
time has certainly come to undertake vigorous meas- 
ures to correct the situation. 
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Gerber Products Company, Dept. 622-0, 
Fremont, Mich. 


Please send me without charge the up-to-date Teachers’ Manual 


and copies of The Student's Leaflet, 


Title 
(please print) 


Zone State 
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FREE TRIAL—4 NEW GOOD HOUSEKEEPING BOOKS 
TAKE ADVANTAGE OF 10 DAYS’ FREE USE 
(See Descriptions and Special “for Teachers Only” Offer on Page 14) 
Good Housekeeping Book Division 
Desk 0962, 250 West 55th S$t., New York 19, MN. Y. 

Please send me for 10 days FREE TRIAL the Good Housekeeping book!s) 
checked below. If not delighted, 1 will return book(s) in 10 days, pay nothing 
Otherwise, | will pay the special teachers price indicated, plus a few cents 
ostage and handling 

GOOD HOUSEKEEPING COMPLETE BOOK OF NEEDLECRAFT— 

Spec. Price $5.21 

GOOD HOUSEKEEPING COOK ROOK-—Spec. Price $3.71 

GOOD HOUSEKEEPING'’S GUIDE TO SUCCESSFUL HOMEMAKING— 

Spec. Price $4.46 

GOOD HOUSEKEEPING BOOK OF HOME DECORATION-— Spec. Price $4.71 


ame Tithe 


(please print) 
School or Organization. 
ress. 


City. Zone 


MONEY MANAGEMENT INSTITUTE 
HOUSEHOLD FINANCE CORPORATION 
Dept. PE-2-60, Prudential Plaza, Chicago 1, Ilinois 


Please send me a complimentary copy of the Money Management Program 
folder describing all 12 current booklets and 4 filmscrip lectures, 


Name 


(please print) 
Address. 


City 
School or Org 
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FREE FROM 
KELLOGG’S 


Kay Kellogg, Kellogg Company 
Dept. PHE-260, Battle Creek, Michigan 
Please send me a free copy of Kay Kellogg's 
Marshmallow Crispy Treats Recipe. 

(Sorry, because of limited supply, these folders are 
not available in quantities or to students or to 
subscribers outside of the U.S.A.) 

Name 

School or Organization. 

Address. 

City. 


State 


190 Feb. 60 PHE 


Zone... 


KIMBERLY-CLARK CORPORATION 

Educational Dept. PH-20-$ 

Neenah, Wisconsin 

Please send me, free, the set of Kleenex tissue box cover patterns. Also 
include order blank so that I may request extra patterns for individual girls. 
KLEENEX is a trademark of Kimberly-Clark Corp. 


Name. 


(please print) 
School 


Street or R.D 
City 


State. 
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THESE FREE 
AND 
LOW-COST 
TEACHING 
AIDS 


are offered 
for your 
immediate 


use . 


Many will not 
be offered again, 
so send 
your 

coupons 


promptly to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


News About 


Canadian Home Economists 
By BETTY KIRBY 


A meeting of the HEIB Section of the Canadian 
Home Economics Association was held in Toronto on 
November 20th to discuss the constitution and by- 
laws. Verna McCallum, National Chairman, HEIB 
Section of the American Home Economics Associa- 
tion, and Peggy Ware of Dudley, Anderson and Yutzy 
in New York, attended. The meeting was chaired by 
Sally Henry, Chairman of the HEIB Section assisted 
by Joan Fielden, Vice-Chairman, and Jean Fewster, 
Secretary-Treasurer. 


Report on Japan 

Charlotte Black, Director of the School of Home 
Economics, University of British Columbia, spoke at 
the November meeting of the British Columbia Die- 
tetic Association on her experiences in Japan. Miss 
Black has recently returned from a trip around the 
world. 

New Staff Members 

New staff members at the University of Alberta 
Home Economics Department include Dr. Beth Em- 
pey, who resigned five years ago @s dietitian at the 
University of Alberta residence to study at Cornell 
for her master’s and Ph.D. in nutrition; Miss Ruth 
Adams, who is instructing in applied arts and ad- 
vanced clothing; and Frances Zetel, a graduate of the 
University of Saskatchewan, who is instructing in 
textiles and clothing. 


Scholarship Fund 

The Calgary Home Economics Association has re- 
cently established a scholarship fund—a $100 bur- 
sary to be presented each year to a high school 
graduate entering a school or faculty of household 
economics. 

From Here to There 

Canadians who attended the annual Food Forum 
in New York were Marjorie Elwood, Margaret Carr, 
Jean Fewster, Dorothy McKinnon, Marie Holmes, 
Eileen Campsall, Phyliss Axford, and Betty Kirby of 
Toronto and Margaret Oliver and Frances Little of 
Montreal. 

Yvonne Brand has returned to her teaching position 
at Parkdale Public School, Toronto, after spending a 
year at the Cordon Bleu in Paris. 

Greta Wiener has been appointed home economist 
tor Swift Canadian Company. She has taken over 
from Mrs. Chris Robb who resigned to become a full 
time homemaker. 

Carol King, a graduate of the University of Win- 
nipeg, has been appointed assistant home economist 
for Canada Packers. Carol replaces Marnie Khoury 
who is teaching nutrition at the Toronto General Hos- 
pital. 
Miss Kirby is a home economist for General Foods 
Limited in Toronto, Ontario, Canada. 
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Barbara Compton has left the Canadian Western 
Natural Gas Company Home Economics Department 
to teach Household Economics in northern Alberta. 

Lillian Miller, a graduate of the University of Brit- 
ish Columbia, received her Ph. D. at the University 
of Minnesota in nutrition. 

Donna Baxter, formerly editor of the Canadian 
Home Economics Journal, is lecturing in the School 
of Home Economics at the University of Manitoba. 

Olga Rumen, the recipient of the 1959 British Co- 
lumbia Dietetic Association scholarship, is interning 
at the Royal Victoria Hospital in Montreal. 

Aili Heater has recently been appointed Home 
Economist for the United Gas Company in Hamilton. 

Georgia Kortes has left the Colonel Belcher Hos- 
pital to attend the University of Alberta where she 
will complete her Bachelor of Education degree. 

Norma Forrester has left her position at the Trail- 
Tadenac Hospital, Trail, B. C., to teach home eco- 
nomics at a high school in Vancouver. 

Gertrude Scovil, former Director of Dietary Service 
at Shaughnessy Hospital in Vancouver, died on Sep- 
tember 6th, 1959. 

Madeleine Theriault has left Ste. Anne’s Hospital in 
Quebec to join the RCAF. Rejeanne Bastien has re- 
turned from Paris and is working as dietitian at Notre 
Dame Hospital, Montreal, 

Jean McEwen of Vancouver is attending the Cor- 
nell School of Home Economics. 

Anna Christie of Dundas, Ontario, is now Mrs. Wil- 
liam B. Hobbs. Jacqueline Dionne of the Department 
of Fisheries, Montreal, is now Mrs, Jacqueline De 
Grace. Adele McEachern of Ottawa is now Mrs. Frank 
Upton. Anne Mclntyre of Toronto is now Mrs, John 
Thomas. Florence Fraser, past president of the E. O, A. 
Home Economics Section is Mrs. 
Newby. 

Helen McKerchner, Director, Home Economics 
Services, Ontario Department of Agriculture, attended 
the Tri-annual Conference of the Associated Country- 
women of the World in Edinborough. 

Marion Wilkinson, Head of the Department of 
Home Economics at Northern Technical School in 
Toronto, spent the summer in Japan. 

Evelyn McPhail, Home Economist for Salada- 
Shirriff-Horsey, has just returned from Europe. 

Helen Gagen, formerly with Baker Advertising 
Agency in Toronto, is now the Canadian Home Econo- 
mist for Corning Glass. Denyse Pesant is Home Econo- 
mist with Baker Advertising Agency. 
formerly with the Tea Council. 

Phyliss Taymore, formerly with Swift and Company 
in Chicago, is now Director of Women’s Services with 
McConnell Eastman Advertising Agency in Toronto. 

Jerry Hamil, formerly with the Visiting Home- 
maker's Association, is now on the staff of the On- 
tario Milk Foundation. 

Edith Stern is leaving the Weinlos Clinic in Al- 
berta and has accepted a position at the Royal Vic- 
toria Hospital in Montreal. 

Elaine Found, formerly with the Dairy Foods Serv- 
ice Bureau in Toronto, is working on her Master’s De- 
gree in Nutrition at the University of Wisconsin. 
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School 


Kimberly-Clark Corporation 


Educational Dept. PH-20 
Neenah, Wisconsin 


Please send free (except for return postage) film “The Stery of Me -nstruation.” 

Day wanted (allow 4 weeks), 2nd choice (allow 

3rd choice (allow 6 weeks). Send free: 
_ — copies of “Very Personally Yours” 
~~ copies of “Vou're A Young Lady Now” 
Physiology Chart L} Teaching Guide 
Product Demonstration Kit 


(for girls 12 and over) 

(for girls 9 to 12) 

Restroom Dispensing 
Machine laformation 


Name 


(please print) 
Grade 


Street or R.D 
City. 


State 


193 Feb, 60 PHE 


Style Book 


Zone 


KIRSCH COMPANY, Sturgis, Michigan 


Zone. State. 


196 Feb. 60 PHE 


THE KNOX INTERNATIONAL CHEFS’ TOUR CONTEST 
Knox Gelatine Co., Box PH-26 
Johnstown, 


Please mail me a copy of the Contest Description-and-Rules Bulletin and 
entry form, as described on Page 15. 


State. 
198 Feb. 60 PHE 


Zone 


SIXTH ANNUAL LENOX CHINA TABLE SETTING CONTEST 
Prizes for Teachers and Students Valued At Over $4,400! 


SEND COUPON TODAY To: Lenox Table Setting Contest 


Lenox China, Inc., Trenton 5, New Jersey 


2 


School 


Street or RFD 


City, Town State 


4 NUMBER OF KITS ae (Please order only one kit per student) 


CONTEST CLOSES April 19, 1960 205 feb. 60 PHE 


Practical Home Economics 
Edition of Co-ed 
- 33 West 42nd St., New York 36, N. Y. 


home economics on my staff. 


FREE extra copies of the February Coupon Service 
Section so that each home economist can order the teaching materials she 


needs individually. 


(please print) 
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New Books 


How to Design Your Own Dress Patterns, Adele 
P. Margolis, 288 pp., $4.95, Doubleday & Company, 
Garden City, New York. 

Excellent information is given for making original 


CH O O dress patterns. The chapters are well planned so that 

SE YOUR the reader can master each step before progressing 

to more difficult techniques. All techniques are shown 

clearly in sketches, and instructions are easy to follow. 

TEAC LY | NG Al DS The book will appeal to the fashion design student 

and to the woman who is interested in designing 
her own dresses. 


from this special Betty Crocker’s Guide to Easy Entertaining, 176 


pages, $1.00, Golden Press, New York. 

Another delightful book chock-full of ideas and 
recipes for the homemaker. The book contains help- 
ful information on how to invite people, how to make 
teaching aids guests welcome and best of all, how to cook for 

company. Recipes in the book range from quick meals 
A made with prepared foods to specialty dishes, Hand- 
section some color photographs and clever sketches add to 


the attractiveness of this spiral-bound book. 


business-sponsored 


on Audio vis al The Heinz Handbook of Nutrition, 439 pp., $5.75, 
? u McGraw-Hill Book Company, New York. 

An up-to-date reference book on all phases of human 
materials ra nutrition from the basic physiology of biochemistry of 
food intake and utilization to special diets. The various 
chapters cover a variety of subjects from infant nutri- 
tion to post-operative diets. Particular attention is 
paid to the therapeutic and preventive aspects of 
CUT OUT nutrition in the management of specific diseases. 
Detailed outlines and sample menus are given for all 
AND MAIL accepted therapeutic diets. 

This book summarizes current information in a 
YOUR COUPONS concise manner. It does not dwell on redundant his- 
toric developments and avoids speculation. It is suit- 
able as a textbook in university courses on nutrition 


TODAY and dietetics and in schools of medicine and nursing. 


TO: The General Foods Kitchen Cookbook, 448 pp., 
Regular edition, $4.95, Deluxe edition, $7.50, Random 

House, New York. 
This is more than a cookbook, it is a complete course 
in home entertaining for family and friends. One thou- 
sand tested and approved recipes are presented in a 


PRACTICAL HOME ECONOMICS unique and helpful manner. Complete menus are given 
TEACHER EDITION OF CO-ED for 300 meal situations. The recipes are arranged ac- 


cording to their place in the menu rather than the 
usual categories of beverages, appetizers, etc. Sugges- 

33 West 42nd Street tions for work organization, table settings and deco- 
New York 36, New York — are given in a very readable and uncomplicated 

style. 

We like the wide variety of recipes presented. Some 
use prepared mixes and others recommend standard 
methods. The selection is not limited to the use of 
ready-prepared foods or to the products of the General 
Foods Kitchens. The book is attractively illustrated 
with sketches and handsome four-color photographs. 


The Betty Bissel Book of Home Cleaning, Bissel, 
Inc., Grand Rapids, Mich. Special price to teachers is 
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25 copies for $5.00 plus one free copy. Editor's Note: 
A previous mention of this book incorrectly listed its 
price as $5.00 a single copy instead of 25 for $5.00. 
This paperback book is filled with information on 
how to clean the house and its furnishings. There is a 
helpful stain removal chart, and good descriptions of 
various cleaning aids and equipment. There are chap- 
ters on the care of floors, rugs, walls and ceilings, win- 
dows, draperies, and curtains. The cleaning and care 
problems of the kitchen, dining room, living room, the 
attic, and the basement are thoroughly discussed. 


Modern Manners, Etiquette for All Occasions, by 
Carolyn Hagner Shaw, 368 pp., $3.95, E. P. Dutton 
& Company, Inc., New York. 

All information on social procedure is presented in 
simple question and answer form. The opening section 
deals with the social problems surrounding the three 
basic events in life: marriage, birth, and death. 

The second section covers every-day social ameni- 
ties such as introductions, writing letters of all types, 
table manners, tipping, and eitquette for club and 
church members. 

Finally, there is a detailed guide to all kinds of en- 
tertaining at home or in public places. 


American Marriage, A Way of Life, by Ruth Shonle 
Cavan, 498 pp., $5.25, Thomas Y. Crowell Company, 
New York. 

This text is planned primarily for college courses or 
informal discussion groups of young adults. Dating, 
choosing a mate, engagement, marriage, and living to- 
gether are thoroughly discussed. Much of the informa- 
tion is supported by recent research and is well docu- 
mented. 


How You Look and Dress, Third Edition, by Byrta 
Carson, 398 pp., $4.36, McGraw-Hill Book Company, 
New York. 

Attractive illustrations and up-to-date information 
have improved this textbook for beginning students in 
clothing. Fundamental information on grooming, cloth- 
ing construction, and wardrobe planning is given. There 
are good resources listed. These include books, pam- 
phlets, leaflets, charts, and other visual aids. 


Kiplinger's Family Buying Guide, edited by Arnold 
B. Barach, 370 pp., $4.95, Prentice-Hall, Inc., Engle- 
wood Cliffs, New Jersey. 

Succinct advice on purchasing various household 
goods, automobiles, insurances, drugs, stocks, and mu- 
tual funds is given in this book. Sufficient information 
is given about each category, but lack of space obvi- 
ously prevents a great deal of detail. In general this is 
a helpful book for the adult and may be used as a ref- 
erence for classroom use. 


Bonnie Prudden’s Fitness Book, 94 pp., $2.95, The 
Ronald Press Company, New York. 

Contains excellent illustrations and directions for 
body exercises to develop physical fitness. The author 
recommends a 24-week program to limber the body 
and achieve general well being. The book is divided 
into four six-week sessions starting with simple non- 

(Continued on page 72) 
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NEW SALAD MAKING KIT... $3.50 VALUE 
—only $2.00 and 9 Libby labels! 


Mary Hale Martin 

Department of Home Economics 

libby, McNeill & Libby, Chicago 4, illinois 

Please send me Libby’s Salad Making Demonstra- 


tion Kits packed with Libby’s famous canned Fruits, 
Tomato Juice, Sweet Peas and Vienna Sausage. Also, 


lease send copies of “The Art of Salad Making” 
eaflet for my students. 


I enclose $ . (check or money order payable to 


Libby, MeNeill & Libby) and ——.. Libby labels. ($2.00 
and 9 labels from any Libby canned or frozen food 
product for each kit.) Offer expires December 31, 1960. 


CANNED FOODS 


Consumer Service Div., National Canners Association 
1133 20th St. N. W., Washington 6, D. C. 


Please send me free new and revised educational materials about canned 
foods for —._____x. students. 


Name 


School Jr. HS College 
Address 


City State. 
224 Feb. 60 PHE 


O-Cedar 


Div. of American-Marietta Co. 
2246 W. 49th Street, Chicago 9, Ii. 


Please send —_.____. cans of Instant Dri-Glo at the special price of 55 each. 
MY CHECK IS ENCLOSED 


Zone. State. 
236 Feb. 60 PHE 


& New Teaching Aids For The Table & 
ONEIDA SILVERSMITHS, Oneida, New York 


Please send met 

C “Beauty For Your Table’ by Marian Marsh, Director of Oneida Table Planning 
Service, 6-page manual for teachers on sterling, silverplate and stainless flat- 
ware and hollowware, table etiquette, care of tableware and new melamine 
dinnerware by Oneida 

(CO Cooperative prices on silverware or stainless for classroom use. 


(€ Detailed information about Oneida’s Table Service Demonstration Kit that is oo 
loan. 


Name 


(Please 


237 Feb. 60 PHE 
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Co-ed 


is the first and only 
magazine expressly 
designed for the 

home economics students 


in your classes, 


Each issue is written 

to appeal 

to teen-age interests... 
each specifically prepared 
to enrich and up-date 

the homemaking program 
in junior and senior high. 


Do the girls in your class 
receive each issue? 


More than 350,000 teen-age 


home economics students 
now subscribe! 


Just fill out coupons 


and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


taxing exercises to more difficult routines. There are 
exercises for improving posture, limbering muscles, 
and improving body tone. 


The Lamb Cookbook, by Paula Owen, 211 pp., 
$3.95, Random House, New York. 

A fine collection of recipes all featuring lamb as an 
ingredient. There are directions for using the less 
popular cuts such as the shoulder, shank, and neck in 
tempting dishes. Also many suggestions for using left- 
over lamb. 


The Boys’ Cookbook, by Helen Evans Brown and 
Philip S. Brown, 285 pp., $2.95, Doubleday & Com- 
pany, Garden City, New York. 

This is a book for teen-agers interested in cooking 
for the gang and the family. The jargon is for the 
young crowd, but the recipes are for everyone. Direc- 
tions are excellent and not so simplified that they could 
be irritating to the adolescent boy. There is a fine 
selection from snacks and sandwiches to desserts and 
candy. 

Main dishes include the usual spaghetti and ham- 
burger dishes, but there are also recipes for chipped 
beef in sour cream, sautéed kidneys, baked finnan 
haddie, salmon souffle, and many other specialties. 


The Classic French Cuisine, by Joseph Donon, 324 
pp., $5.00, Alfred A. Knopf, New York. 

A good collection of authentic French recipes are 
featured, Choice dishes have been selected by the 
author to represent the elaborate menus served at 
world famous restaurants and private homes. However, 
the recipes are not overly complicated. Directions are 
clearly and simply stated and ingredients are easily 
obtainable. All recipes are in English except for the 
titles which are given in French with English trans- 
lations beneath the titles. 


Food, the 1959 Yearbook of Agriculture, 736 pp., 
$2.25, The U. S. Department of Agriculture. Copies 
may be ordered from the Superintendent of Docu- 
ments, Washington 25, D. C. 

Seventy-two nutrition experts have contributed to 
this book which is packed with information on how to 
eat better for good health. Its sixty-five chapters dis- 
cuss weight control, food energy, vitamins, proteins, 
amino acids, fats, carbohydrates, calories, minerals, 
quality in food, costs, fads, habits, and nutrition pro- 
grams. There are chapters on grades of meat, eggs, 
and fish; freezing, canning, storing, and preparing 
foods at home; food plans at different costs; changes 
in U. S. diets; learning and teaching good eating 
habits; school lunches; and future food supplies and 
needs. 


Correction 

In the September issue we reviewed the second edi- 
tion of Building Your Life, by Judson and Mary 
Landis, published by Prentice-Hall. Our review stated 
that the reading lists had not been updated. After 
careful study we find that in several of the book lists 
a new book has been added and in some cases the 
latest copyright of a book that appeared in the first 
edition is now given in the second edition. 
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Worth Reading 


A Guide to Modern Cleaning Methods, The Hoover 
Company, North Canton, Ohio. Good information on 
removing soil with vacuum cleaners. Discusses differ- 
ent types of soil, home cleaning plans, and describes 
features of the various types of vacuum cleaners on 
the market. Prepared especially for home economics 
teachers and home demonstration agents. 

Handbook of Food Preparation, The American Home 
Economics Association, Washington 9, D.C. Price 
50 cents. Basic information on ingredients, measuring, 
and recipe construction is given in this valuable book- 
let. Also, good material on food buying, time and 
temperature requirements for various foods. Several 
chapters are devoted to the definition of various food 
terms. 

Dairy Hits, The Top Six Forms of Milk, Extension 
Service, College of Agriculture, University of Illinois, 
Urbana. 20 copies or less, free. Orders of more than 
20 copies, 5 cents per copy. Very clever presentation 
of information on six forms of milk-—nonfat dry, eva- 
porated, sweetened condensed, fluid skim, buttermilk, 
and sour cream. Succinct descriptions of each product 
are given including food value, cost, uses, storage, 
and care. Recipes are also featured. 

Carpet Buying Guide, E. 1. duPont DeNemours & 
Company, Textile Fibers A-11047-P, Wilmington 98, 
Delaware, 10 cents. How to choose the right carpet 
is discussed fully in this colorful guide. Tips on colors, 
textures, quality, and carpet care are given. There is a 
section which tells the advantages of natural and 
man-made fibers and gives easy-to-understand facts 
on Du Pont’s carpet nylon fibers. 

Figure Perfect, 10 cents, Corset and Brassiere Coun- 
cil, 200 Madison Avenue, New York 16, New York. 
A comprehensive booklet on corsetry. Contains infor- 
mation on how to select, wear, and care for foundation 
garments, Includes a chart on foundation types and 
detailed information on fabrics used in their manu- 
facture. 

Let's Explore Canned Foods, National Canners 
Association, 1133 20th Street, N.W., Washington 6, 
D. C. Free. Planned for junior high grades to teach 
use of canned foods. Lots of good menus and recipes 
that will appeal to this age group. 

Know Your Canned Foods, National Canners Asso- 
ciation, 1133 20th Street N.W., Washington 6, D.C. 
Free. Planned for senior high school teaching require- 
ments. Technical information on can sizes. Background 
material on care of canned foods and history of can- 
ning. Also menus and recipes. In addition, the asso- 
ciation has updated its brochure Of Recipes and Can 
Sizes, which gives quick information on how to specify 
the size can or jar when you buy, write recipes, or 
describe them to others. 

Picnic Fare for Anywhere, National Dairy Council, 
11 North Canal Street, Chicago 6, Illinois. 10 cents 

(Continued on page 74) 
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color filmstrip “Confidence Because 


—PELLON CORPORATION 


Empire State Builiing, New York 1, N. Y. 
Without cost kindly send me the following: 
Copies of “For That High-Priced Look.” 
This folder includes the valuable “Key to the Limes Best for 
You”—important information in a very useful form. 


OQ Copies of “Pelion Pointers for Smart Sewing.” 


his new eight-page brochure incluces three new sewing projects 
ples the ones that already have proved se popular. 


“a . Copies of the new Sewing Guide Wheel (Suggested for advanced 


students only). Includes uses for new All-Bias. Pellon. 


_ With any of the above material, a.demanstration sctof Pellon swatches for instruc 
tional use will be included, 


Teacher's Name 


School or Organization. 
School or Office Address. 


City. State. 
PM 2-60 244 Feb. 60 PHE 


Director of Education 


Personal Products Corporation 
Box 6054-2, Milltown, N. J. 


Please send me the following [ree materia! on menstrual hygiene from the 
makers of MODESS@® Sanitary Napkins and Belts and Teen-Age by Mocess: 
ro copies “Growing Up and Liking It’ for students 
One “Educational Portfolio on. Menstrual Hy«iene’' for teachers 

You Understand Menstrua- 
accompanying Teacher's Guide 


Zone 


tion,” fer all 14 and older, with 
by McGraw-Hill 
with sound Without. seutd 


Circle speed dedired; 331/53, 45, 78 (Yours to keep) 


Name 


girls 


(please print) 
School 
School Address. 
City 
(Offer good only in U 


State. 


245 Feb. 60 PHE 
Director of Education 

Personal Products Corporation 

Box 6054-2, Milltown, N. J. 


Please send me the new 16mm. color film for girls 11 to 14, “It's Wonderful 
Being A Girl,” on free loan. Allow 6 weeks for delivery, 


Date Wanted 


S A. and Canada) 


Alternate Date. 


(please print) 


School 
School Address. 
(Offer goed only in U.S.A. and Canada} 

246 Feb. 60 PHE 


MISS RIT 

1437 West Morris Street 

indianapolis 6, Indiana 


Course 


Please send me - copies of the new Rit home decorating booklet, “This 


is the House chat Color Buile.” 1 enclose 25¢ for each copy. 


Name Grade 


Street or No. Pupils 


City 


State 


262 Feb. 60 PHE 


Schenfeld & Sons 
103 Hester Street, Dept. P-1, New York 2, N. Y. 
Sirs. Please send me your beautifully illustrated 1960 catalog containing 


dozens of attractive fine swatches of exclusive SCHENFELD fabrics and 
a new complete section of fashion suggestions and exciting bridal accessories. 


Teacher's Name 


(Please print) 
School or Organization 


School or Office Address. 


City 
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each. A collection of recipes and menu suggestions 
for outdoor eating. Foods to be cooked at the picnic 
or prepared ahead at home. Ways to transport perish- 
ables and hints on firemaking, cooking, and camp 
site cleaning are included. 
M ANY OF TH ESE Money Management, Your Clothing Dollar, Money 
Management Institute of Household Finance Corpora- 
tion, Prudential Plaza, Chicago 1, Illinois. 10 cents. 
COU PONS ARE An excellent detailed booklet on wardrobe planning, 
selection, and skillful buying techniques. Good infor- 
mation on figure types, clothing construction. The 
° feminine wardrobe, clothing for men and boys, and 
exclusive WITH infant apparel are discussed in detail. Also tips on 


care of clothing and how to keep them always at ; 


their best and ready to wear. 
PRACTICAL Off to a Beautiful Start, Home Service Center, 


Scott Paper Company, Chester, Pennsylvania. Free. 
A 20-page booklet of good grooming hints especially 
HOME for the girl in her early teens. Subjects include groom- 
ing and good manners, correct diet, cleanliness habits, 
and care of skin, hair, feet, and hands. A special 


ECONOMICS section is devoted to lipstick manners. 
Make Your Home Your Very Own, The Magee 


Carpet Company, 295 Fifth Avenue, New York, 25 

cents each. Shows room arrangements, color schemes, 
TEACHER and types of carpets to go with various room settings. 
A divided format permits the reader to try many 

combinations of color schemes to achieve the one : 
EDITION OF that suits her taste and personality. Twenty-two re- me 
productions of carpet swatches in color are featured. : 

Beds Unlimited, The Harvard Manufacturing Com- e 
CO-ED pany, Department D, 7619 Grand Avenue, Cleveland = 

4, Ohio. Single copies free. This is a helpful booklet a 
on bedding information which is usually hard to find 
in textbooks and monthly publications. Complete de- 
tails on head boards, sizes and types of frames, 
and arrangements. Does not include information on 
mattresses or linens. 

Chiquita Banana’s Cookbook, United Fruit Com- 
pany, Pier 3, North River, New York, New York. 
A revised edition of the favorite banana recipe book. 
BE SURE New recipes for breakfast treats, beverages, salads, 
sandwiches, main dishes, and desserts. Beautiful photo- 
TO FILL OUT graphs and many clever ideas are featured. 


My 40 Favorite Recipes, by Mary Alden, The 


EACH COUPON Quaker Oats Company, Merchandise Mart Plaza, 
COMPLETELY Chicago, Illinois. All recipes are enriched with Quaker 


Oats. Many delicious foods and new ideas are present- 
ed. Nine main dishes are included. Other recipes are 
devoted to cookies, desserts, breads, and breakfast 


Send to: foods. 
PRACTICAL HOME ECONOMICS Pork in Your Meals (PA 405), Office of Information, 


U.S. Department of Agriculture, Washington 25, D.C. 
TEACHER EDITION OF CO-ED Discusses the food value of pork, gives hints on buying 


and storage. Recipes for cooking fresh and cured pork 


33 West 42nd Street are varied and interesting. Special tips on freezing 
pork products and using them in menu planning are 


New York 36, New York included. 

Meal Planning Guide, Pet Milk Company, St. Louis, 
Missouri. Good information on the basic principles of 
nutrition and wise buying in planning of meals. 
Recipes which use evaporated milk are featured, This 
company also offers booklets on pies, cookies, cakes. 
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Teacher Awards 

(Continued from page 38) 
of my daily lesson in the various phases we were work- 
ing on. The girls were so enthusiastic about Co-ed that 
the next year we increased our subscription. We used 
two days each month to go through the magazine and 
discuss the articles. Often, that year, we used the party 
suggestions and recipes for our “Extending Hospitality” 
unit in tenth grade. 

We increased our subscription again this year. After 
we have read Co-ed in each class (7th through 10th), 
I ask the girls to report on which articles interested 
them most. We select the ones most pertinent and 
have very lively discussions. Then we make a file (like 
a library catalogue) for future use. Next the magazines 
are sold to those who want them. We keep two on file 
and use them in class units whenever we can. They 
surely have helped in project aids and in creating 
variety and enthusiasm, 

I don't believe we've ever had a more effective aid 
than the Betty Crocker cook books, The girls under- 
stand and love them. We send for extra sections to use 
in every baking class. In many cases parents ask for 
them, too. We have just used the cookie section for 
our Christmas project with marked success. 

The grooming sections are the first to be read, espe- 
cially by the older (9th and 10th) girls. As a whole, 
our school really is improving in cleanliness, neatness, 
and attractiveness since we have stressed grooming. 
The suggestions in Co-ed have helped greatly. “Fresh 
as a Flower” (November Co-ed “Charm Course”) in- 
spired an excellent bulletin board which the girls en- 
joyed and admired. 

“What Next!” “Here’s How,” and “Beauty Box” are 
some of our favorite aids for both group and _indi- 
vidual. The surprising thing to me is that the girls read 
the articles always before the stories. They seem to feel 
if they haven't time for everything they'll take the 
important ones first. 

We thank you for making this such a worthwhile 
magazine. If I had no textbooks at all, I could almost 
make Co-ed, back issues and current, do for practically 
every unit. 

When my student-teacher came this fall, many girls 
asked, “How soon will Co-ed come?” Finally she asked 
me what Co-ed meant. After we had used it, she said 
she was glad to know about it because she could 
surely use it in her teaching. 

Mrs. Luree G. Porter 
Woodward Junior High School 
St. George, Utah 


With Your Editors 


(Continued from page 6) 


anniversary broadcast, WNYC stated that her pro- 
gram “has consistently received more mail than any 
other series we have broadcast.” 
We are happy to announce a new Canadian cor- 
respondent. She is Miss Betty Kirby, home economist 
for General Foods Limited, Toronto, Ontario, Canada. 
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Singer Sewing Machine Co., Educational Dept. 
149 Broadway, New York 6, N. Y. 

Please send FREE BROCHURE 

“SINGER SLANT NEEDLE SERIES” 


Attractive brochure illustrating the latese SINGER Sewing Machine and 
Cabinets. 


Name Title 


School County 


Street 


City Zone. State 
(Offer good im U.S.A. only) 
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Carving Hints for Host and Hostess 


Please send mé, free, Martha Logan’s new 24-page booklet, 
“The Host and Hostess Cook and Carve Swift's Premium Meats 
and Poultry.” Included are step-by-step pointers on carving and 
selection of carving tools, plus hints on cooking meats and 
poultry. Offer good in U.S.A. only. Address: 


MARTHA LOGAN 

SWIFT & COMPANY 

Box 2021, Chicago 9, itl. 
Name 
School 
Address. 
City one State 

272 Feb. 60 PHE 


special offer to home economists Sing -A-Way 

SWING -A-WAY MANUFACTURING CO. + 4100 BECK AVE. * ST. LOUIS 14, MO. 

Please send prepaid Magnetic Can Openers ot $2.39 each 
Check color preference: Red[] White[] Yellow 


( Send catalog of complete SWING-A-WAY line with prices available at 
demonstration discounts. Toto! t enclosed $ No C. 0. PLEASE! 


NAME 
POSITION SCHOOL 
ADDRESS 


STATE 


Few. oO PHE 

Tampax incorporated, 161 £. 42nd S$t., N. ¥. 17, N.Y. (PS-20-A) 
Please send me the free material: “From Fiction to Fact,” a teacher's guide; 

A companion booklet for students; “On Becoming a Woman,” a 160 page book 
dealing with adolescent interests and problems; Order card for free additional 
supply of che above. 


a 


SHIPPING LABEL—PLEASE PRINT 
Teacher's Name 


School or Organization. 


School or Office Addresa. 


City. State 
276 Feb. 60 PHE 


Practical Home Economics 

Edition of Co-ed 

33 West 42nd St., New York 36, N. Y. 

Please enter my subscription to Practical Home Economics Edition of Co-ed, 
for the term checked below. My Practical subscription entitles me to a free 
bound-in copy of each monthly issue of Co-ed. 


C) One Year ($3.00). C) Two Years ($5.00). (J Payment Enclosed. 
C) Send Bill Later. 


Name 


(please print) 


Street 
City 
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NOW 


is the time 
to order 


your 


TEACHING AIDS 


Just fill out 
the coupons offering 
the material 


you would like 


and mail today fo: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


News of Textiles, 
Fashions, Grooming 
(Continued from page 51) 


It is recommended especially for pimples, black- 
heads, cuts, burns, rashes, sunburn, insect bites, and 
other minor skin irritations. A one-and-a-half-ounce 
tube sells for 98 cents (no Federal tax). 


Change in Coat Interlinings 

Warm cars and lighter weight winter coats have en- 
couraged the development of new, and adaptations of 
old, interlining fabrics. 

Esther Sieman, clothing specialist at the University 
of Illinois, says that the aluminum-backed lining fab- 
rics have disappointed many buyers. Although the 
aluminum coating does reflect body heat, it also con- 
ducts body heat off when the fabric touches the body. 
It is more satisfactory in a loosely fitting garment than 
in a fitted style. Regardless of the style, a coat with 
this type of lining should be of a heavy, tweedy, or 
well-napped outer fabric to act as an insulation. 

One of the most satisfactory interlinings in today’s 
light-weight coats is the napped-back fabric. It is an 
excellent insulator because it traps a lot of air. 

Originally wool was used almost exclusively. Now a 
synthetic, Acrilan, is proving satisfactory. 

Quilted linings with synthetic foam are also good. 
However, quilted linings with foam rubber do not dry 
successfully. 

All linings need a pleat or tuck at the center back 
neckline to prevent the lining from pulling or tearing 
across the shoulders. 


New Orlon Fiber 

Du Pont is producing a new form of Orlon which 
has an important characteristic—reversible crimp. They 
have named the new fiber Orlon 21. It was engineered 
for special needs and permits production of a wide 
range of new textures. 

It will be used by the knitting industry and is ex- 
pected to be popular in sweaters. The new fiber gives 
a high bulk or “loft” to the yarn. Crimp also serves the 
important function of maintaining air spaces between 
the fibers and the yarns, The presence or absence of 
these air spaces determines to a large extent the warmth 
or coolness of a garment. Where desired for winter 
weight garments, the reversible crimp of this fiber 
makes possible warmth with light weight. The energy 
of the re-crimping action maintains these vital air 
spaces and gives the garment bulk. 

It is claimed that Orlon 21 gives a “liveliness” to a 
garment which provides a built-in means by which its 
appearance is renewed with every washing or dry 
cleaning. The energy of the re-crimping action, as the 
garment dries, literally “works” the fabric surface to 
restore its original unmussed appearance. 

The new fiber offers advantages for hand knitters. 
It is said that better stitch formation and pattern uni- 
formity are possible because of the fiber’s elasticity, 
comfort, and washability, without danger of shrinkage. 
These qualities have long been sought for this use. 
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DISPLAY ADVERTISERS IN THIS ISSUE 


(The letter C before the page number means the advertisement appears in Co-ed) 


a K 


Alves Photo Service Kellogg Co. 


American Bottlers of Carbonated Beverages ............ 79 Kimberly-Clark Corp. (Kleenex Educational) cee eeeeeeees 55 
Art Instruction, Inc. C-58 Kimberly-Clark Corp. (Kotex Educational) wat 10 
Association Films, Inc. 08, 51, 33 Kirsch Co. 55 

Kleinert Rubber Co. : C-65 


Knox Gelatin 


Beautitone Photo C65 L 
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Best Foods a 23 Lehn & Fink Products Corp. (Dorothy Gray) (vecckeeeee 
Better Light, Better Sight Bureau : 52 Lenox, Inc. on eke ep 6 


Bissell, Inc. Libby, McNeill & Libby 


Campbell Soup Co. 49 National Canners Association 48 
Campbell Soup Co. C.47 National Dairy Council  _....... 37 
Carter Products, Inc. (Arrid) cy 
Cereal Institute 35 
Clark-Cleveland, inc. (Quest) C-63 re) 
Cling Peach Advisory Board 16, 17 
Club Aluminum Products Co. 
Club Alumlaum Products Co. C7 O-Cedar (Div. of American Marietta Corp.) : isis 12 
Cluett Peabody 51 Oneida 8 
CO-ED 78 
CO-ED c.60 
Colgate-Palmolive Co. (Cashmere Bouquet) c-8 
Colgate-Palmolive Co. (Halo) C-2 
Pellon Corp. 39 
Personal Products Corp. (Modess) ‘ 47 
D Pet Milk Co. ay c-53 
Potter Drug & Chemical Co. (Cuticura) ‘ 54 
Designers Fabrics-Buy Mail 54 Potter Drug & Chemical Co. (Cuticura) 


Dunbar Laboratories 
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Eastco, Inc. (Cleorasil) 
Elaine Creations 
Ely & Walker Dry Goods 


Fineline Co. 56 
45 


Singer Sewing Machine Co. dees : es 45 
Singer Sewing Machine Co. 
: G Staley Manufacturing Co., A. E. errr 44 
Switt & Co. 13 
Swift & Co. C-49 
Gerber Products Co. .......... 80 Swing-o-Way Manufacturing Co. 6 
General Mills, Inc. 24, 40. 41 


Good Housekeeping, Book Division 
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Dear Teacher: 


We wanted you to see the letter we've 
written to your students in this issue of CO-ED, 
page 60. Perhaps you'd like to add to it some of 
your thoughts when you talk to your classes. 
more "Jam Actually the message is for you, too. 
to unusual plsces+* It's a preview of CO-ED’s special features 
gsions” wnere YOU can sound for spring — a reminder of all the things CO-ED 
yitel vopics! means to your teen-age girls ... and of the 
off on help it brings you in the classroom each month. 
If you haven't yet ordered CO-ED for 
next semester, this is a reminder to 
renew your subscription today! Just sign the 
special IBM renewal card we've sent you 
and drop it in the mail. Then you and your 
girls can look forward to enjoying CO-ED every 
¢ in for the rest | month from now until May! 


Se 


subscription 4 
Sincerely yours, 


co-ed| Co-ed 


of the year! 


33 WEST 42 STREET. NEW YORK 36. N. Y. 
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When you're studying eating patterns 


New techniques in teaching nutrition include occasional teacher-student 
lunchtimes together, to obtain information about eating habits. In the 
relaxed, casual atmosphere of the school lunchroom, questions may be 
raised which might not ordinarily enter classroom discussion. Some of 
those questions may be about the soft drinks you’re enjoying with your 
meal. This provides an ideal opportunity to discuss the benefits of 
bottled carbonated beverages. 


They provide energy (100 calories per 8 ounces), help restore body fluid 
balance, stimulate appetite and digestion. And, of course, they satisfy 
thirst with purity assured. Equally important, bottled carbonated bev- 


erages offer taste-tempting flavor and fun for all. 


American Bottlers of Carbonated Beverages 
WASHINGTON 6,D.C. 
The National Association of the Bottled Soft Drink Industry 
A non-profit association of manufacturers of bottled soft drinks, with members in 


every state. Its purpose: To improve production and distribution methods through educa- 
tion and research . . . and to promote better understanding of the industry and its products. 


For Classroom Use, and Your Own Enlightenment, See Booklet Offer in Coupon Section 
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TEACHER'S MANUAL 


A professional lesson plan contain- 
ing authoritative information on 
the basics of infant nutrition. 
Subjects include: 
¢ Dietary Allowance Breakdown 
¢ Daily Food Plan 
Composition of Milks 
Supplementary Foods 
Junior Foods 
Mealtime Psychology 
Feeding Techniques 
Advantages of Baby Foods 


UP-TO-DATE! COMPREHENSIVE! 


TEACHERS 
MANUAL 


sé 


the © mor: deleted ond 

the companion STUDENT LEAPLET ON INFANT 


Gerber Free Teaching Aids 


on Infant Nutrition 


7 students 


7? 


A Daily Food Plan 


For free copies of these modernized Gerber 
Teaching Aids, see coupon section of this 
magazine. 


STUDENT'S LEAFLET 


An excellent reference source on 
infant nutrition for student home 
study. Subjects include: 
Principles of Infant Feeding 
Daily Dietary Requirements 
Foods for Infants 
Establishing Good Food Habits 
Foods for Toddlers 
Sample Menu Patterns 
Adventuring in Infant Feeding 


Babies are our business 
... Our only business! 


BABY FOODS 


FREMONT, MICHIGAN 
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